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New fireproof refinery built in 1925 


NIAGARA BRAND 





Genuine double refined Saltpetre 
(nitrate of potash), double refined 
Nitrate of Soda—“The old reliable 
way to cure meat right”—and re- 
fined Nitrite of Soda. All comply- 
ing with requirements of B.A. 1. 








BATTELLE & RENWICK, INC. 


Established 1840 


80 Maiden Lane New York City, N. Y. 









































Kosher Salami — Special Care Must be Used in Handling ?7"°"s, 
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Thorough mixing—even seasoning— 
quality sausage— 


—are obtained by the “hand-mixing principle” 
of the Buffalo Meat Mixer. 


This is the machine with the self-emptying hopper that 
tilts from the center—so easy to operate; mixing pad- 
dles that won’t loosen or break; heavy metal hopper that 
is not affected by meat acids; exceptionally strong, 
heavy bearings, frame, etc. 


It is standard equipment with the world’s largest sau- 
sage makers, some of whose names appear on this page. 


Hudson, N. Y., Feb. 18, 1926. 
John E. Smith’s Sons Co., 
50 Broadway, 
Buffalo, N. Y. 
Gentlemen : 

We are glad to comment favorably upon No. 3 Buffalo meat 
mixer installed about a year ago. This machine has proven eco- 
nomical and convenient. It does satisfactorily its part in the manu- 
facture of VAN DEUSEN SAUSAGE. 

We are in receipt almost daily of unsolicited testmionials from 
Michigan to Florida concerning VAN DEUSEN SAUSAGE:— 
“First in 1867—Foremost ever since.” 


Yours truly, 
DHVD/A Cc. A. VAN DEUSEN CO. 


Donald H. Van Deusen, Treasurer. 


JOHN E. SMITH’S SONS CO. 


Patentees and Manufacturers 


50 Broadway 





SILENT 


BUFFALO |: 


GRINDERS 


MIXERS 
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quality sausage 


Buffalo, N. Y. 
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A few of the prominent’ users 


of “BUFFALO” Mixe.s 


Armour & Company, Birmingham, 
la. 


Arizona Packing Co., Phoenix, 

Cc. Finkbeiner, Little Rock, Ark. 

Carl Roessler, New Haven, Conn. 

N. Auth Provision Co., Washington, 
D. C. 





Ariz. 


Jos. Phillips Co., Washington, D. C. 

Wilson & Co., Jacksonville, Fla. 

Armour & Co., Chicago, Ill, 

Wm. Davies, Chicago, Ill. 

Maier & Co., Chicago, Ill. 

Mickelberry’s Food Prod. Co., Chi- 
cago, Ill. 

Mutual Sausage Co., Chicago, Ill. 


Newberry Kosher Sausage Mfg. Co., 
Chicago, Ill. 


Vette & Zuncker, Chicago, Ill. 

Wilson & Co., Chicago, Ill. 

Fred Mutschler Packing Co., Decatur, 
Ind. 


Armour & Co., Gary, Iné. 

Superior Meat Prod. Co., Gary, Ind. 
A. Rowe Sons Co., Terre Haute, Ind. 
Armour & Co., Sioux City, Iowa 
Cudahy Packing Co., Sioux City, Ia. 
Louis Rettberg, Baltimore, Md. 

od * tamer Co., Baltimore, 


Handschumacher Co., Boston, Mass. 

Chicopee Sausage & Prov. Co., Chi- 
copee, Mass. 

Geo, Boepple Co., Worcester, Mass. 

Bay City Packing Co., Bay City, Mich. 

A. Koegel & Co., Flint, Mich. 

Meyer Bros., Ironwood, Mich. 

Geo. A. Hormel & Co., Austin, Minn. 

Weigler & Hoffman, Manchester, 
N. H. 


Herman Deile, Hoboken, N. J. 
Albany Packing Co., Albany, N. Y. 
Louis Meyer Co., Brooklyn, N. Y. 
a & Hess, New York, 


Geo. Kern, New York, N. Y. 
Manhattan Prov. Co., New York, 
N, ¥. 


Fromm Bros., Rochester, N. Y. 
Rochester Packing Co., Rochester, 
N. Y. 


Zweigle Bros., Rochester, N. Y. 
Cc. A. Durr Packing Co., Utica, N. Y. 
Pavelka Bros., Cleveland, Ohio 


~—— Davies Pkg. Co., Colurnbus, 
io 


Val Decker Packing Co., Piqua, Ohio 

Peters Packing Co., McKeesport, Pa. 

Louis Burk, Philadelphia, Pa, 

A. Saugy, Providenée, R, I. 

Gross Food Prod. Co., Milwaukee, 
Wis. 


Quality Products Co., Milwaukee, 
Wis. 


Frank Schaaf, Milwaukee, Wis. 
Weisel & Co., Milwaukee, Wis. 
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14%-ton Delivery Truck. Hear the 
motor hum after the mere touch 
of a finger at the self-starter on the dash. 
Know, pleasure-car comfort from the 
flexible springs. Sense the safety when 
slight pressure on the foot-pedal throws 
into responsive action the big, four- 
wheel brakes. Know the comfort of 
reserve speed, the ability of the truck 
to shoot away in traffic and to maintain 
a controllable pace for mile after mile. 
Day and night you will enjoy comfort, 
safety and reliability, for after dark a 
click of a dash button floods the road 
with electric lights. 

The Autocar Delivery Truck is a prod- 
uct of superior quality, combining good 
looks and mechanical innovations with 
safe speed and rugged stamina. Write 
us for further information. 


S: behind the wheel of the Autocar 


ESTABLISHED 1897 


The Autocar Company, Ardmore, Pa. 


Direct Factory ‘Autocar Sales and Service” Branches or Affiliated Representatives in 


*Albany *Buffalo 
*Allentown *Camden 
Altoona *Canton, O. 
*Atlanta *Charlotte 
ae City Chester 
more ‘Chicago 
*Boston *Cleveland 
*Bronx *Columbus 
*Brooklyn Cumberland 
*Dallas 


PROVISIONER, VOL, 76, 





Denver *Lawrence *Oakland *San Diego 
*Detroit *Los Angeles *Paterson *San Francisco 
*Erie *Memphis *Philadelphia *San Jose 
*Fall River Miami *Pittsburgh *Schenectady 
*Fresno *Newark *Providence Scranton 

Hai *New Bedford ‘*Reading Shamokin 
*Indianapolis *New Haven *Richmond *Springfield 
*Jersey City *New York *Rochester *St. Louis 

Lancaster *Norfolk *S *Stock 

*Indicates Direct Factory Branch 
No. 3. Published every Saturday by The National Provisioner, Inc., Old Colony 


*Tampa 
Utica 
*Washington 


















West Palm Beach 


Wheeling 
Wilkes-Barre 
Williamsport 
*Wilmington 
*Worcester 
York 


Entered as second-class matter, Oct. 8, 1919, at the post office at Chicago, Ill., under the act of March 3, 187 
Subscription Price: United States, $3.00; Canada, $4.00; All Foreign Countries in Postal Unien, $5.00. 


Bldg., Chicago, Ill. 
879. 














JOURDAN PROCESS COOKER CO., 814-832 W. 20th St., Chicago 
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Reduce your cost 
of packaging bacon 


with the Roberts Sliced Meat Con- 
veyor. 









pecembeT 8 


1926 


ver Best, 
- Wal van, 






wa that the 

to infor® FOV “4s working 

I an snteed TOE fp. SLiciNE Sestaatie —y¥ the 

ve ° 

conveyor epplserily: We a4 4n the ge 

very a it hes - Tp. sliced bacoP e a 
and ow tool PE ieased with 

nave arranged FOF 0° 





It automatically spreads the slices of bacon in the 
proper way ready for placing in % lb., 1 lb., 2 lb., 
5 Ib., and 10 Ib. cartons or packages. 
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Speeds up production and reduces your cost of pack- 
aging bacon. 
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Conveyors are shipped assembled ready for attach- 


ing. Can be attached to slicing machine in ten 
minutes. 


yours very truly, 


xu10LD Put I Ursr— 








Write for price and mention make of your slicing machine 


Best & Donovan 


Sole Distributors 
332 So. Michigan Ave. 





Chicago, Ill. 

















The Latest Development in 


Sausage Cooking 


The Jourdan Process Cooker 


(Patent Pending) 


Not a Steam Box Not a Spray 


But a Temperature Controlled 


HOT WATER DOUCHE 


Perfected After Years of Experiments 





Cooks quicker and with absolute uniformity 
on the rail—on the cage—on the stick; colors 
while cooking when desired. Product not 
touched by human hands. Saves time and 
labor—quickly pays for itself. Improves prod- 
uct both in quality and appearance. Many 


other advantages make it a practical necessity 
in any sausage plant. 





Write Today for Fall Details 
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Stands wheel wear 
or: and shock 


(/ ‘ 
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ERE’S a flooring that will stand 

up under the grinding wear of 

your heaviest trucks and makes 

cleaning the floor an easy task in- 
stead of a back-breaking job. 


Johns-Manville Industrial Floor- 
ing has just the right resilience com- 
bined with unusual _ supporting 
strength to make it stand up under 
all kinds of punishment and besides 
it’s absolutely sanitary. Being a 
one-piece mineral sheet without cracks 
or joints it can be easily and quickly 
cleaned. Simply flush it with water. 
It’s non-porous and dense so that it 
dries off quickly. 


Johns-Manville Industrial Floor- 
ing is easy under foot, will not origi- 
nate dust, deadens noise—in short it’s 
the ideal flooring for packing houses 
and other food product industries. 


JOHNS-MANVILLE CORPORATION 
292 Madison Ave. at 4lst St, New York 


Branches in all large cities 


For Canada: 
Canadian Johns-Manville Co., Ltd., Toronto 








Johns - Manville Industrial 
tion of specific conditions be- 
cause its composition may be 


modified to give it special char- 


acteristics that fit individual 


os nee Bees Industrial Flooring 


floor. 
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Is your name on this list? 


Some of our recent purchasers: 


Louisville Provision Co., Louisville, Ky., 3 repeated Henry Kast, Inc., New York City, N. Y. 
orders, Bronx Provision Corp., New York City, N. Y. 
Otto Stahl, Inc., N. Y. City, N. Y. S. Haydu & Son, Newark, N. J. 
Henry Pfeifer, Inc., Newark, N. J., 2 repeated orders. Grade A, Provision Co., Brooklyn, N. Y. 
Luer Bros. Packing Co.. Alton, Ill. Paterson Smoked Fish Prov. Co., Paterson, N. J. 
H. H. Meyer Packing Co., Cincinnati, Ohio. Fred Bender Co., Paterson, N. J. 
E. Kahn's Sons Co., Cincinnati, Ohio, 3 repeated orders. Buechler-Jaeger Co., Cleveland, Ohio. 
Chas. A. Freund, Cincinnati, Ohio. Wetzelberger Bros., Baltimore, Md. 
Chas, Sucher Packing Co., Dayton, Ohio, 2 repeated Blue Ribbon Prov. Co., New York City. N, Y. 
orders. Van Wagenen & Schickhaus Co., Newark, N. J. 
Warsawer Sausage Mfg. Co., Cleveland, Ohio, 2 re- J. A, Gebelein, Baltimore, Md. 
peated orders, Reimer Bros., Green Bay, Wis. 
The Hildebrandt Prov. Co., Cleveland, Ohio, 2 re- John Kern & Son, Portland, Me. 
peated orders. The Canton Provision Co,, Canton, Ohio. 
Hughes Provision Co., Cleveland, Ohio. N, Auth Prov. Co., Washington, D. C. 
Theo. Gutscher Co., Cleveland, Ohio. ©. G. Kriel & Co., Baltimore, M. D. 
Theurer-Norton Provision Co., Cleveland, Ohio. Farwell, Ozmun, Kirk & Co., St. Paul, Minn. 
Cleveland Provision Co., Cleveland, Ohio. Ohio Packing Co., Columbus, Chio, 
The Habermann Provision Co., Cleveland, Ohio. George Kern, Inc., New York City, N. Y. 
Adolph Gobel, Inc., Brooklyn, N. Y. T. T. Keane, Washington, D. C. 


IF NOT—WHY NOT? 


Every one of these concerns is profiting by using H-S Superior 
Stuffer Pistons, the guaranteed Leak-Proof and Focl-Proof 
stuffer piston. 


We can make the H-S Superior Stuffer Piston to fit your present 
stuffer. All that you have to do is give us the exact diameter, 
name of maker, and capacity of stuffer. If you are in the market 
for a new stuffer, insist that it be equipped with the H-S Superior 
Stuffer Piston. 


Write now for prices 


P. O. Box 67 Van Hooydonk & Schrauder Monroe, Michigan 








“The man who doesn’t count his chickens be- 
fore they are hatched, never sets the hen.” 


You will agree with us that he is right about it and you will also agree 
with us when we say that every business man should carefully select the 
tools of his craft to the end that he may slice off more and better business 
for himself this year than last year. 


K.V.P. Genuine Vegetable Parchment will enable 
you to do this and how do we know it? Because 
thousands of packers have proved it to their satis- 
faction. 
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Moving Part 


There is a vitally close relation between the sim- 
plicity of a machine and its practical value—as regards 
accuracy, dependability, durability and efficiency. 


The unrivalled simplicity of the Lamb Automatic 
Weighing and Filling machine is obvious, when it is 
known that only five moving parts are used for the 
complete function of the machine. Furthermore, only 
one of these parts is in operation at one time. Each 
part working consecutively, the action of one is com- 
pleted before the other starts. 


The machine has no similarity to the old-fashioned 
volume filler as it has no timing devices, mechanical 
trips or knife blade balances to get out of order. 


With a Lamb Machine in your lard room, eliminating 
inaccuracy and waste, you will readily appreciate why 


the Lamb Machine is the utmost in 





OALY 











TRIBUNE TOWER 
CHICAGO 


SIMPLICITY 
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met“=, Globe Truck Under Construction 


This illustration shows the patented run- 
ning gear construction used exclusively on 
Globe trucks. This feature alone is in- 
dispensable to the conservative buyer as 
there = no bolts to pass through body and 
cause le 


Body of No. 12 gauge steel soeeny 


welded and hot galvanized; wh and 
castors malleable. 


THE GLOBE COMPANY | 


822-26 W. 36th STREET 
CHICAGO, ILL. 








The New Improved 
Bausman Hog Scalder 


No longer are you compelled to use hoist- 
ing appliances. No heavy lifting to get the 
hog from the bath. Will save half the time 
originally required to scald. Furnished 
with or without fire box for heating water. 





Ask your Supply House for details or write us direct 


Bausman Manufacturing Co., Millersville, Pa. 








Why not make the best sausage when you can do 
it so easily with the genuine H. J. Mayer products? 


Write us for particulars 


H. J. MAYER & SONS CO. 
6821-23 S. Ashland Ave. CHICAGO, ILL. 


Makers of the Famous GENUINE H. J. MAYER Special Frankfurter, Bologna, Pork Sausage (with 
and without sage), Braunschweiger Liver, Summer (Mettwurst), and Rouladen 
Delicatessen Seasonings 


All our Products are guaranteed to comply with the B. A. I. regulations 

















The Peppercorn and Diamond Brand Butchers Cutlery 








TRADEMARK : the World is flooded with Cheap imitations of Butchers’ Knives, many of which neat 
are of very little use for the purposes for which they are made. Those that pay 1750. 

® °¢) and wear, giving the greatest satisfaction to the user, are these made from THE BEST THEN. 
eserencons | J()HN WILSON’S World-Renowned Double Shear Steel 1926 

BRAND. —~— Which are all Hand Forged and all the modern means of production being observed. THE BEST NOW. 











They have stood the test for 176 years and the demand is greater than ever. 

















Works : Sycamore Street, SHEFFIELD, England. Agents : % 2OKER & 00. Inc. Duane Street, NEW YORK. | 
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Every Sausage Maker Wanting Speed and Production 


Will Use These New Type “‘Boss’’ Sausage Machines 
Guaranteed and Proved to Eclipse all Others 


The New Boss of Meat Grinders 


Patents Pending 





New Nos. 61 and 64 | 
Capacity: 6,000 to 9,000 
Ibs. per hour 


Have steel cylinder, feed- 
screws and, ring. Motor is 
encased in frame, assuring | 
best protection. t 





Every user is highly pleased 
with the noiseless, fast 
and perfect work of 

Encased these wonderful 


Silent Chain “Boss” Grinders and Cutters 
Motor Drive 
















250 and 500 lbs. capacity 
43 and 56 in. bowl Cutters with Rapid Unloader li 


Fee Mi ts oA 7 knives in 48 in. 
Ade en EE BSA Ms bowl 
9 knives in 56 in. 
bowl 
Patented: 
April 28, 1925 
May 4, 1926 


THE CINCINNATI BUTCHERS’ SUPPLY CO. 


CHICAGO BRANCH Killing Manufacturers Sausage & Renderin Factory and Main Office: 1972-2008 
3907-11 S. Halsted St. Outfits “BOSS” Machines Outfits . Central Ave., CINCINNATI, OHIO 
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The Greatest Meat Cutter 
and Mixer Combined 


Sanitary Beyond Comparison 
Replacing Other Equipment Everywhere 
Agents Wanted Everywhere 


The Hottmann Machine Company 





To Clothe Beef 


Turn out your beef 
sides the new, way— 
bright, fresh and 
clean! 


Made from tempered 
spring wire with 
new style washer to 
prevent tearing 
cloth. 





Write for Samples 


We manufacture springs 
for all purposes, from 
brass — bronze — mone) 
metal and steel. 


y 
Mes hihause 
5841 
Chicago, Ill. 


1 So, agen Spring we 














“LOSS 


MARGARINE CARTONS 


| Protect the 
| Product 


HY-GLOSS Paraffined Car- 
tons are unexcelled; are used 
by the leading Oleo Manufac- 
turers of the country. They 
attract the attention of the 
discriminating buyer. 


National 


Carton Company 
Joliet, Ill. 





























3325-43 Allen St. 


PHILADELPHIA, PA. 
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CeENAUE 


The Package That Sells 


—Its Contents— 


g 


Sell More 
and: Better 
Sausage Meat 


Sell your sausage meat 
in this package and 
keep it fresh andclean. 
Your customers will 
quickly note the dif- 
ference in quality, over 
that sold in bulk. This 
package also gains for 
you, the advantage of 
having your trade- 
name in one or more 
colors delivered in the 
home. Good advertis- 
ing made in sizes to ten 
pounds. Ask for 
interesting “Packaged 
Sausage Meat Informa- 
tion,’ samples, and 
new low price quota- 
tions. 


ono ce 


NEWARK NEWJERSEY~ 
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“Bringing home the bacon—smoked”’ 
That is what the 


Crane Oilgas Smoking System 


does, in the fullest sense of the word 
Saves you money—Turns out beautiful product 


LIST OF CRANE OILGAS USERS 


Mutual Sausage Co., Chicago, Ill............eecseeee 4 Machines Oscar Mayer & Co., Chicago, Ill........6--- ee ee eeeee 1 Machine 
Herman Dunts, Chicago, Ill. .........ccsscsececscces 1 Machine Emge & Sons, Fort Branch, Ind...... Ce ecccecesvess 1 Machine 
Jourdan Packing Co., Chicago, Ill...........e-eseee0% 4 Machines Superior Meat & Prov, Co., Gary, Ind........++eeeee8 2 Machines 
Home Made Sausage Co., Chicago, Ill............... 1 Machine Geo. Derleth, Indianapolis, Ind....... 2 1 Machine 
Lawndale Sausage Co., Chicago, Ill................. 1 Machine Elkhart Pkg. Co., Elkhart, Ind.......00.--eeeeeeeees 1 Machine 
Gabel Packing Co., Chicago, Ill..............ceceeees 1 Machine Kiss & Son, Detroit, Mich......cccsceesseesseerseene 1 Machine 
United Butcher Pkg. Co., Chicago, Ill............... 1 Machine C. A. Swope, Detroit, Mich... . ..cccccccccccsecrsncses 1 Machine 
Milwaukee Sausage Co., Chicago, Ill................ 2 Machines J. A. Peters, Detroit, Mich.....cccccccsccccsecsecees 1 Machine 
Cicero Phe. (Ge, CRIGR Bib. eck aR a ve sie 1 Machine Breiling Bros., Mt. Clemens, Mich.........0+++e00+55 1 Machine 
Omaha -Pizg.: Goi; Cseaay Tihs aicicic osc scl ccs civicwic 1 Machine Cc. M. Peet Pkg. Co., Chesaning, Mich.............. 2 Machines 
B. Bucher Pig. Os. Catro, Tl esis ieee cases 2 Maehines Bay City Pkg. Co., Bay City, Mich.......6..eeeeees 1 Machine 
DEIR OR ns Cbs ck disc escvsuseactibeews 1 Machine Pastoor Bros., Grand Rapids, Mieh...../.+-.+.+ss++. 1 Machine 
Luer Bros. Pkg. & Ice Co., Alton, Ill.............++. 1 Machine Field Pkg. Co., Owensboro, Ky......00--sseeeeeeees 3 Machines 
Wm. Fockes Sons, Dayton, Ohio........+...+.+.++++ 2 Machines Metzger Bros., Paducah, Ky......++-seeeeceeeeeeeees 1 Machine 
Chas, Hunn, Chillicothe, Ohio..............e.eeee eee 1 Machine Edw. Reese & Sons, Hazelton, Pa........-.-e+eeee0e 1 Machine 
Sandusky Phe. Co.. Gandusky. Olio. ........ adlomiaest ote t Machine Lamberts Market, Tamaqua, Pa..........esseeeeeees 1 Machine 
Ws OO Fe ae SOUNOR BOR 555 «x9 00/6 ve 9 : C. Sauerbreit, Fond du Lac, Wis.......ss.eecceeeees 1 Machine 
Huntingten Pkg. Co., Huntington, Ind............... 1 Machine 68 te ti 1 1 Machine 
A. Krasner, Terre Haute, Ind...........ccacceeeeees 1 Machine SG. Macharhs: &-Mpme, RERRERNG, HOW: +5 «=o 0 407 ¢ 

Parrott Pkg. Co., Ft. Wayne, Ind........ fy 4 eee 5 Machines The Rath Pkg. Co., Waterloo, Iowa@.......-.seeeees 2 Machines 
Laurents & Hartshorn, Ft. Wayne, Ind...icxi....... 1 Machine Lang Bros., Syracuse, N. Y....sseeesceseecedeeneees 1 Machine 
Meier Pkg. Co., Indianapolis, Ind........:i...-+..0055 2 Machines J. H. Hill Pkg. Co., Sherborne, N. Y....++.-+ee00+- 1 Machine 
J. F. Schmidt Pkg. Co., Columbus, Ohio............ 1 Machine Hertz Bros., Milton, Pa@...cseccscceeccereseenecevere 1 Machine 


Low first cost and an operating expense One-Half the cost of smoking with wood or gas. 


Write for our actual tests 


Low cost of 


No odor whatever operation 
Absolutely safe Excellent color 
Even, steady heat 


Less labor 


Plenty of smoke Less sawdust 





Patented Oct. 19, 1926. No. 1603519. 


B. F. Nell & Company 


Manufacturers of Equipment and Supplies for the Meat Industry 


620 W. Pershing Road Chicago, Ill. 
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‘Perfection’ 


TWO-PIN 
SAUSAGE MOLD 


Investing a few dollars in this modern equipment 
will help your sausage department show greater 
dividends than ever before. 


SAUSAGE MOLD CORPORATION 


Incorporated 





THE PRODUCT 





LOUISVILLE, KY MADE IN U. S. A. 











Trouble with 
your cure? 


When curing pickle ferments 
look out for sour meats! 


Sugar in your pickle may be 


New 
the cause of this trouble. 
Have you tried the new curing sae roasted 
Sugar made specially for meat Curing Vats 
curing? B. C. SHEAHAN CO. 


8 ‘ ) 166 ee Blvd. | 
CURING SUGAR i 


Quality Product, 
Uniformity of Cure and 
Material Saving in Cost 














in 10 
oe 90s eusedbndncces ed 
Mikio ii 








Shipping Containers 


Made in two sizes—80- and 50-gal- 


GODCHAUX SUGARS, INC. 
Godchaux Building, 


a capacity. Drums are of 16-ga 
steel, reinforced Bent. 9 
top with 3%” steel pipe, over which 
sides are rolled and pressed, forming 


a substantial roll top. Bottoms double 
seamed and reinforced with 1x1x%" 
angle-iron welded and crimped on. No 
rivets used in construction. Handles 

of same general construction as on all 


NEW ORLEANS, LA. 





our containers, only of much heavier 
material. 








Heavy cast brass nameplates at- 


Stand 500-lb. tached to each container. 
ard 1 lb Both sizes used as returnable lard 
containers. Also practical in offal and 
Ham cutting departments. Sold either with 
Cc or without covers. 
=rIng Dubuque Steel Products 
Casks Co. 





Sheet Metal Dept. 
Kretschmer Manufacturing Company 
DUBUQUE, IOWA 


Manufactured by 


Bott Bros. Mig. Co. ‘ittinois 


Write for Prices and Delivery 





























Classified Advertisements will be found on page 71 
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ELLOPHANE is the registered 
trade mark of Du Pont 
Cellophane Company, Inc., to 
designate its transparent cellu- 
lose sheets and films. It is 100% 
transparent, strong, flexible 
grease- and oil-proof, dust- and 
air-proof, pure enough to eat 
and is not highly inflammable. 


Reg. U. 8. Pat. Off. 


Bacon that sells on sight! 


OMEN shoppers today like to see what they 
buy and will buy more readily the things 
they see. Selling on sight is selling indeed. 


Durr's and many other packers appreciate this, 
and market their sliced bacon in convenient sales 
units wrapped in transparent Cellophane. 


100% transparency permits the appetizing deli- 
ciousness of the bacon to be clearly seen. Com- 
plete protection from grease, dirt, dust, and hand- 
ling. Cellophane gives to bacon, smoked or dried 
meat products, a touch of quality that puts the 
item in a class by itself. 


Invariably the use of Cellophane has brought a 
substantial increase in = of the meat packers 
who are using it. It will do the same for you. 
Let us send you free working samples so you can 
make some trial wraps. 


DU PONT CELLOPHANE CO., Inc. 
Sales Offices: 40 West 40th St., New York City 
Plant and Executive Offices: Buffalo, N. Y. 


Canadian Agents: 


WM. B. STEWART & SONS 
Limited 
64 Wellington St., W., Toronto, Canada 
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The 


chopper. 


chopper. 
power machine. 


in production efficiency. 





“Enterprise” No. 
Chops 3,000 Pounds an Hour 


For the sausage maker or packer who 
desires this capacity, here is the ideal 


The distance from ring to floor is 2614 
in. Permits carrier to be run under 


Fitted with 714 h. p. motor, it is a fast, 


The No. 1156 is economical to operate 
high 


THE ENTERPRISE MFG. CO., OF PA., 
Mo. 2 P hiladelphia, U.S. A. 





1156 


Four plates furnished with each ma- 
chine, one fine, one medium, one coarse, 
and one knife for cutting fat. Also 
three knives and one fat 

No matter what your chopping prob- 
lems ng be “Enterprise” experts can 


Our At ‘ 
r ihe years’ experience is at your 


nd ae catalog showing the entire 
“Enterprise” line. 


=f 
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For Weighing in the Meat Plant 





“PRAGUE SALT” 
Trade Mark Registered 


Imported from Germany 





Use the Right Scale 


§ Gpome age is a Chatillon Scale designed for 
each weighing operation. Use a scale of the 
correct design and capacity for your various 
operations, 


This Eliminates Losses from Weighing. 


Chatillon Thermoseal Scales are of scientific con- 
struction. Authorities admit they reduce to a mini- 
mum the element of friction prevalent in other k 

Your work demands accuracy and speed of operation, 


GRIFFITH 


the 


Fast Safe Cure 


Passes government inspection 
Take no substitute 


Remember the 


only source of supply 


The 
Griffith Laboratories 
4103 S. La Salle St. 








enviab| 


to hold operating costs at a low level. In the meat 
pecans industry Chatillon Scales have established an 
e record on these qualifications. 
ACCURACY—DEPENDABILITY—SPEED 
The Scale shown on this page is one of the popular 
types available for your work. 
If your supply house cannot furnish prices 
and full information, write to us direct. 


JOHN CHATILLON & SONS 


Established 1835 
85-99 Cliff Street 


Manufacturers of Scales and Butchers’ Supplies 


New York City, N. Y. 











a 


AMERICAN 


INSTRUMENTS 


for the promotion of efficiency in the packing, 
sausage making an allied industries. They 
cut out guesswork and do away with shrink- 
age, underdone or 
overdone and off 
color products. 

Write for Packing 
House Text Book 












American Schaef? 














4 
me 
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MARKET FORGE CoO., Everett, Mass. 
Making 


Trucks and Racks Since 1897 





SAUSAGE 
STUFFING 
TABLE 


Made in any size required 
with monel metal or gal- 
vanized steel top. ee 
with galvanized pipe 
angle legs. =— with pitch 

Let us quote you 
Write for our catalog 














BEEF, HAM and SHEEP 


BAGS 


We Manufacture all kinds of Stockinette 
Cloth and Bags for Covering Meat 


Write Us for Information and Prices 


Wynantskill Mfg. Company 
TROY, 











Fred K. Higbie Supply Co., Rep., 360 N. Michigan Ave., Chicago, Ill. 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Three Profit Producers 


For Corned Beef Splits 


Constructed of cast aluminum with 
YIELDING SPRING PRESSURE. 


Produces a superior product heretofore 
unequalled in flavor and appearance. 


Reduces shrinkage considerably over 
other methods, thus paying for itself 
in a short while. 


A sure business builder. 











CB. 7—Capacity 12 Ibs. (1434 x 45% x 5) 
CB. 5—Capacity 15 Ibs. (1734 x 5% x5%) 


For Sandwich Trade 


A Ham Boiler designed especially for 
those catering to sandwich trade. 


Product is sliceable from first cut to 
last, each slice being just the desired 
size for the popular sandwich loaf. 





tenet 


0-2 “S”—Capacity 10 Ibs. (12%x4%x44) 


For Fine Butchery 


With the increasing favor accorded the 
products of fine butchery, many pack- 
ers are finding this department to be 
most profitable. 


A nutritious meat or tongue loaf pro- 
duced in our D-1 container will find 
ready sale among restaurants, lunch 
aa 1s ell ————— counters, delicatessens and local butch- 
Pia ccm ott ers. It has a square cut to fit sandwich 
D-1—Capacity 6 Ibs. (1434 x 34 x 3%) bread. 





Samples for Trial on Request 


HAM BOILER CORPORATION 


1762 Westchester Avenue New York City 
Factory PORT CHESTER, N. Y. 
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The only one piece mold—no pins 
necessary for fastening mold closed 













Mold furnished with or without letters 





A Sausage Mold That Does Not Infringe 


Standardize on “United” 
Patented Molds 


Patent Claims Filed June, 1924—Issued Aug. 11, 1925 
Patented Under Letters Patent No. 1549488 


Customers guaranteed protection against litigation proceedings 


Consult your Jobber or write us direct concerning your 
requirements on molds for 1927 


United Steel & Wire Co. 


Battle Creek, Mich. 
Atchison, Kans. 





















20 Mule Team 


BORAX 





Antiseptic 
Cleansing 
Deodorizing 


Use 20 MULE TEAM BORAX 
when any cleansing is to be done. 
It softens water. It cleans 
thoroughly. It inhibits the 
growth of the bacteria of decom- 
position, and leaves things sweet 





The Stockinet Smoking Process 


ca wet Milnes Cae 
; Saves 
Labor 
Trimmings 
Shrinkage 


Smoke Your Meats in Stockinets and Get Uniformity, Sanitation, 
SQUARE Butts and Appearance 
To get large sales, your Mr. Quality should have the assistance 
of Mr. Stockinet appearance 


Numerous Packers Throughout the Country Are 
Why Not You? 


For Further Particulars Write or Phone 
Thomas F. Keeley, Licensor 
516 E. 28th St., Chicago, II. Telephone Calumet 0349 

















and wholesome. It is especially 
good when washing anything that 















comes in contact with meat, be- 
cause it is harmless. 


PACIFIC COAST BORAX 
COMPANY 


100 William St.. NEW YORK 
Chicago, IIL Wilmington, Cal. 








When you 
think of 


Baskets 


THINK 




















| == Compare a Veal 
Sea Hindquarter 


covered with our Stock- 
inette Covering to one un- 
wrapped on arrival at des- 
tination. 


The better condition and 
appearance of the Stock- 
inette covered product is 
evident at first sight 


Details and prices furnished upon request. 


FRED C. CAHN 
305 W. Adams St., CHICAGO. 
Selling Agent, 
The Adler Underwear & Hosiery Mfg. Co. 























OF 





LIGHTEST STRONGEST 


BEST 
A. Backus, Jr. & Sons KIS 
DEPT. N. 


DETROIT, MICH. 











De Pere Paper Manufacturing Co. 
"Sika oe 


Screenings, Rag Ham and Water Finish Papers 


Write for prices and samples 








When you write the advertiser, mention THE NATIONAL PROVISIONER 
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Paterson 
Vegetable Parchment 


is made for the increasing number 
of people who will have only the 
best because they have found the 
soundest economy lies in quality. 








Put personality into your pack- 
ages. It means as much as per- 
sonality in a real, live salesman. 
Make your packages represent 
you fairly, sell for you and earn 
dividends on your investment. 


First of all, use Parchment Wrap- 
pers—real, honest-to-goodness 
Paterson Parchment that holds 
the greases back, looks spic and 
span and carries your printed 
design in beautiful colors. 


All the essentials of the perfect 
wrapper for a package with per- 
sonality are combined in 
Paterson Vegetable Parchment. 


Samples and prices promptly sent on request 


The Paterson Parchment Paper Co. 


Chicago 


Passaic, New Jersey 
3 San Francisco 
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Complies with Write for Prices 


B. 4.1, Reauirenents aye = Mtrates fimalions Delieittes 


Double Refined Nitrate of Soda 


Prompt Shipment 
STAUFFER CHEMICAL CO. SAN FRANCISCO SALT REFINERY 


452 Lexington Ave., New York City San Francisco, California 
CHICAGO OFFICE: 111 W. Washington St. 


li rl SAYER & COMPANY, Inc. 


Peoria and Fulton Streets CHICAGO, ILL. 


Sausage Casings and Sausage Room Supplies 
New York London Hambure Montreal Svdnev Christ Church, N. Z 


THE INDEPENDENT CASING & SUPPLY COMPANY 

























= 


‘ iw ih 











i A ~! ine. woe USAGE CASINGS 





8014 Pearl St. New York City 


Tel: Whitehall 7916-7917-7918 


Cleaners and Importers Sheep M. ETTLINGER & Co.., Inc. 

















and Hog Casings Importers, Exporters and Cleaners of Sausage Casings. A large 
WITZKE, P stock of all kinds of casings constantly on hand 
j E. E. SCH . Pres. Established 1903 12 COENTIES SLIP, NEW YORK 




















SHEEP | HOG | BEEF 
CASINGS 


Importers - Manufacturers - Exporters 


CALIFORNIA 
BY-PRODUCTS CO. 


Main Ofc ten. ome THE OHIO SALT CO. 


995 Market St. 62 W. 47th St. 


SAN FRANCISCO NEW YORK WADSWORTH, OHIO 


| oaxrre | WEST CARROLLTON 


CLEANS GENUINE VEGETABLE PARCHMENT 


better—cheaper—faster 


Teas is an easy, quick way 
g — superintendents and pur- 
F — agents of — plants 
§ out how to clean 

wt ham racks, trimming 
| tables, meat choppers, floors 

















































Costs less than many of the substitutes used 
today, if you take into consideration the 
waste, yardage and sales appearance. 










and equipment better, cheaper 
and faster. Simply ask to have 
one of our service men call. He 





May we submit samples? 









will demonstrate, under actual 
working conditions. Then com- 
pare results. A post card to us 
will bring him to you. No cost 
or obligation. 

OAKITE IS MANUFACTURED BY 
OAKITE PRODUCTS, INC. 
20A Thames St., New York, N. Y. 
(Formerly OAKLEY CHEMICAL CO.) 


OAKITE 


Industrial Cleaning Materials »« Methods 














The West Carrollton Parchment Co. 
West Carrollton, Ohio 













Acknowledged as the most suitable wrapper for 
Meats, Butter, Fish, and other moist food products 





ee ee ee 
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your friendship — 
and 
good will 


are assured by our 
QUALITY CASINGS 
Raw Materials and 
Selection just right 
Satisfaction Guaranteed 


Sheep — Beef — Hog 


BRECHT CASING COMPANY 


Established 1853 


New York St. Louis Hamburg Buenos Aires 
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MANUFACTURERS 


saeco CONSOLIDATED BY-PRODUCT CO. ™ 22. 





MANUFACTURERS 





Beef Weasands a Specialty 








BUYERS OF West Philadelphia Stock Yards IMPORTERS OF 
eg sed 30th and Race Streets Philadelphia, Pa. ™* °"¢,5-5,°% @ 





VAN GEUNS BROS. 


Groningen, Holland 


BECHSTEIN & CO., Inc. 


SAUSAGE CASINGS 














periodically 


CHICAGO: 723 West Lake Street NEW YORK: 50 WATER STREET 
Telegraph Addr. “Casings” LONDON: 5 St. Johns St., Smithfield, E. C. Telephone Whitehall 9328 
are buyers of 
: OPPENHEIMER CASING CO. 
Hog Casings || sr onc tances | Ee 
Offers solicited ear" CHICAGO, U. S. A. ee gam 
Sheep Casings M. BRAND & SONS 
——— SAUSAGE CASINGS 
Why gy Saeapaae FIRST AVE. AND 49th ST. ‘NEW YORK 
eueeec <> aenaiian S. OPPENHEIMER & CO. 
we ee wee Sausage Casings 
Cable Address: Britcasco, Sydney Chicago, 2700 Wabash Ave. London, 47 St. John St., Smithfield 
Our Broker from Australia visits America Hamburg 8—Lui hot 73 Boulcott St., Wellington 











466 Washington St., New York 








Hammett & Matanle, Ltd. 
CASING IMPORTERS 
23 & 24 ST. JOHN’S LANE 
London, E.C.1 


Correspondence Invited 





EARLY & MOOR, Inc. 
Eoporters SAUSAGE CASINGS 1%, Binckstone St 
“The Skins You Love to Stuff’’ 











New York Butchers’ Supply Co., Inc. 
SAUSAGE CASINGS AND 
SUPPLIES 
513 Hudson St., NEW YORK, N. Y. 








Tel. Rhinelander 4817 


THE AMERICAN CASING CO. 


imperters and Exporters 
Sausage Casings and Spices 
401-3 E. 68th St. New York City 


HARRY LEVI & COMPANY 


Importers and Exporters of Sausage Casings 


4856 South Halsted Street Chicago 








Massachusetts Importing Company 


Importers HIGH GRADE SAUSAGE CASINGS Exporters 


Direct Importers of Russian, Persian, Chinese Sheep 
78-80 North Street and Hog Casings BOSTON, MASS. U. S. A. 











Los Angeles Casing Co. 


714-16-18 Ducommun Street 
LOS ANGELES, CALIFORNIA 


Sausage Casings 





THE DRODEL COQO., Inc. 


Import Sausage Casings Export 
336 Johnson Ave. Brooklyn, N. Y. 








PHONE GRAMERCY 3665 
Schweisheimer & Fellerman 


IMPORTERS and EXPORTERS OF 
SAUSAGE CASINGS 


Selected Hog and Sheep Casings a Specialty 


Sewed Casings Exclusively 
National Specialty Co. 











GEO. H. JACKLE 


40 Rector St. New York 








‘Aes thn eins Qas Slow Cats: ¥. 61 E. 32nd St. F. M. Ward, Pres. Chicago, IIl. 
W AN T E D J. H. BERG CASING CO. 
Tankage—All Grades importers Sausage Casings Experters 








946 W. 33rd St. Chicago, Ill. 
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cud ahy$ 


selected 


Tea Casings 


If you haven’t used them ~ ~ 

try them ~ ~ They are in a class 

of their own ~ ~ for Quality ~ ~ 

Uniformity ~ ~ Full Measure 

~ « These are some of the fea- 
tures of our 


aN Our Beef Casings have given 


satisfaction for years. ~ ~ Our 
own imported Sheep Casings 
are quality casings only ~ ~ be- 
cause quality is our first con- 
sideration. ~ ~ Get in touch 
with our nearest Branch House 
~~ or ~ ~ write or wire 


The Cudahy Packing Co. USA. 


111 WEST MONROE 
CHICAGO 
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You are not prompted by idle curiosity, nor are 
you seeking entertainment for a few unoccupied 
moments. 


Unknowingly, you exemplify our story. You are 
seeking and gaining information concerning your 
industry—quite logically—in the Business Paper 
which has been created to serve it. 

An A.B. P. paper, such as this one, brings you 
unbiased up-to-the-minute news concerning the 
trend of industrial activities. It supplies you 
with organized knowledge and tested ideas, sci- 
entifically gathered and sifted by leaders in your 
phase of business. 

Its knowledge is nation-wide and pertinent. The 
quality of its information—both editorial and 
aditorial—is governed by its pledge to consider 
first and foremost your interests and to maintain 
the high standards of practice in all phases of 
its activities. 

Through habitual reading, you will reap full 
benefit from this, your business paper. 


THE ASSOCIATED BUSINESS PAPERS, Inc. 
Executive Offices: 220 West 42nd St., New York, N.Y. 








fields of trade and industry. 





















An association of none but qualified publications reaching the principal é 8 















THE NATIONAL PROVISIONER 
is the Only A. B. P. Paper in the Meat Packing and Allied Fields 
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He Pointed to a Ridgway 


elevator and said: 


There is the One Machine in our plant which has never given us 
One Minute of Trouble. 


When you Need Elevators Get the “Hook ’er to the Biler.” 


The speaker was the head of The New York Consolidated Card Co., 
Long Island City, N. Y., and he was talking to the engineer of The 
American Can Co. 


The Ridgway Elevator equipment has been in The New York Con- 
solidated Card Co. plant 14 years. 


In 14 Years and Never Touched. 


Think of any sane Engineer with steam available putting in any 
—— elevator than the Ridgway when the greatest concerns all over the 
an 


Are hurrahing for the No Trouble Ridgways. Three thousand big 
concerns like these below say “Get the Ridgways.” 


Standard Oil Co. 
Cluett, Peabody & Co. 
H. J. Heinz Co. (“57’’) 
Crane & Co. (Dalton) 
Packard Motor Car Co. 
United Gas Imp. Co. 
Larkin & Co. (Buffalo) 
General Electric Co. 
Penn. R. R. 


International Harv. Co. 
Standard Underground 
Cable Co. 
John Wanamaker 
John Morrell & Co. 
Christie Brown & Co. 
(Toronto) 
Firestone Tire & Rub. Co. 
Consolidated Gas Co. 
(N. Y¥.) 


Remington Typewriter Co. 

Lukens Steel Co. 

Proctor & Gamble. Co, 
(Ivory Soap) 

E. I. du Pont de Nemours 
& Co. 

United States Gov’t. 

Sears, Roebuck & Co. 

United States Steel Co. 

Dow Chemical Co. 


Ask these folks what it means to your plant when you 


“HOOK ’ER TO THE BILER” 
CRAIG RIDGWAY & SON CO. 


Over 3,000 in daily use COATESVILLE, PA. 











































Ask These Packers— 


Armour & Company 


Schluderberg-T. J. Kurdle 
Co. 


Sioux City Stock Yards 
Wilson & Co., Inc. 

John Wenzel Packing Co. 
Miller & Hart 

Hammond Packing Co. 


tion is still in service. 


HOUSTON MEMPHIS 











Section of Union Stock Yards 


LAYNE WELLS and PUMPS 


Supply Millions of Gallons of Water Daily to Packers 


They Know— 


T. M. Sinclair & Co. 
Union Stock Yards 
Chas. Wolff Packing Co. 
Plankinton Packing Co. 
Morris & Co. 

Fowler Packing Co. 
Ohio Packing Co. 
Columbia Packing Co. 


The first Layne Well System serving the Packing Industry was installed 10 
years ago in the plant of Armour & Company, Bloomer, Wis. This installa- 


Layne & Bowler Manufacturing Company 


LOS ANGELES 























> 
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Insure Winter Deliveries--Protect 
Your Cars and Trucks with an 


Absolutely Dependable, Permanent 
Non-Evaporating Radiator Glycerine! 





Sold in 3 1/2 and 5-gallon 
drums—both equipped with 
spout and U-Press-It Cap—for 
the individual user and in 30- 
gallon, 55-gallon and 110- 
gallon drums for garages and 
other large users. 





Zero-Foe is an anti-freeze solution made from distilled and prop- 
erly refined glycerine and is an exclusive Armour product. One fill- 
ing insures you of all-winter protection against freeze-ups. First cost 
is your only expense when you use it. Zero-Foe is guaranteed to give 
absolute protection down to 25° below zero. At lower temperatures 
a semi-solid or “mushy” condition may occur which may retard cir- 
culation, but no fear need be had of destructive expansion due to 
freezing at any temperature. All that is necessary is to replace the 
evaporation of the water content from time to time. The glycerine— 
the anti-freeze factor—is permanent—1t will not evaporate. 


Let us send you a folder and details regard- 
ing price and use. Write the Glycerine 
Department, Armour Soap Works, 1355 
W. 31st Street, Chicago. 


Armours 


ZERO-FOE 


RADIATOR GLYCERINE 
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How to Sell More Meats to More People 


Better Merchandising Methods by 
Both Packer and Retailer Will 
Sell Real Meat Values to Public 


Better merchandising methods, which 
will help retailers to do more business as 
well as packers, were discussed at a meet- 
ing of retailers, packers and grocers at 
Louisville, Ky., on January 12 by John C. 
Cutting, Director of the Department of 
Merchandising of the Institute of Amer- 
ican Meat Packers. 

The meeting was under the auspices of 
the Louisville Retail Grocers’ Association, 
which includes meat retailers in its mem- 
bership, with wholesalers and packer 
representatives as associate members. It 
was an example of trade cooperation, and 
part of a program which is being carried 
out with that end in view. 

Mr. Cutting discussed many phases of 
the merchandising problem, and his re- 
marks are printed in full, as they contain 
a great deal of practical trade informa- 
tion. He said: 


Sell More Meat to More People. 


“Sell more meats and groceries to more 
people.” This is as old as the existence of 
man. And man is still trying to exist. 

Food manufacturers of all kinds are 
making a great play for the American 
stomach. The American stomach will hold 
only so much—even though vests come in 
large sizes. 

In the good old days—when men were 


men, and women were housekeepers—it 
used to be that meat was meat; bread was 
bread, and eggs were eggs. All of these 
three food commodities were sold on the 
basis of price and appetite appeal. Now- 


‘ adays, they are sold on the basis of their 


food value. 
Food Value vs. Appetite Appeal. 


Pick up a magazine and see the adver- 
tisements. No longer is it: “Raisins are 
Delicious.” The new slogan is: “Have 
You Had Your Iron Today?” 

Other advertisements which keep the 
optics open are all kinds of breakfast 
cereals advertised as health foods. Dairy 
products and fish and bread are advertised 
as health foods. Even catsup, carbonated 
waters and what-not are appealing to your 
stomach and pocketbook on the basis of 
their healthfulness. 

Now, what is the picture we have be- 
fore us? 

It is none other than that the meat in- 
dustry has to compete with scores of other 
food manufacturers to secure cargo space 
in the human stomach. 

Other manufacturers today are selling 
their food products solely on the basis of 
their respective health appeals. Let’s see 
how this works out in real life. 


Boost Health Value of Meats. 


Let a doctor tell a patient that he can’t 
eat this or he can’t touch that, and what 
happens? The patient not only doesn’t 
eat that which the M.D. mentions, but he 


goes around beefing about it to his friends 
and relatives. Unfortunately many of his 
friends and relatives believe what he says, 
and they too lay off. 

Word-of-mouth advertising, if unfavor- 
able, is worse than a plague. It spreads 
like a blanket. 

Men and women want to be healthy. 
Health makes for a strong body and an 
alert mind. With both of these assets a 
person is bound to succeed. 

Dealers selling meats should climb 
aboard the band-wagon and toot the vir- 
tues and health-giving qualities of meat 
products. Instead of selling a nice round 
steak, it should be selling so much good 
health. Don’t let food faddists, quack 
physicians or vegetarian extremists tell 
you that meat is harmful. 


Importance of Food Retailing. 


But, to get back to you who sell meats 
over the counter. I wonder if all of you 
appreciate the significance of being a re- 
tailer of food products. Without the gro- 
cery store and the meat market, the pub- 
lic would indeed have a difficult time try- 
ing to exist. 

Can you name another industry as nec- 
essary as the food industry? We could 
get along without shoes; we could get 
along without clothes. But, we can’t get 
along without food. 

The corner grocery store and the meat 
market supplies the daily sustenance for 
us to continue to live. We can trot 
around the corner and buy beef from 
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Texas steers, and a roast of pork from 
hogs raised in Iowa. You can buy pre- 
pared cereals from grain raised in Kansas 
or the Dakotas. But what if you had to 
go to Texas, Iowa or North Dakota for 
your beef steak, your pork roast, or your 
breakfast food? : 

The general scheme of foods distribu- 
tion has been so well worked out that the 
big consuming centers East of the Missis- 
sippi river are regularly supplied with suf- 
ficient quantities of foods from the big 
producing centers West of the Mississippi 
river. There are 122,000 meat markets 
alone which see to it that the workingman 
and the housewife has his and her daily 
meals. 

Size of the Meat Business. 

But let us look into this a little closer in 
order to appreciate the significance of the 
retailer who sells meat. The livestock and 
meat industry, of which many of you men 
are an important part, is by far the largest 
and most important industry in the United 
States. Its operations involve millions of 
dollars, millions of head of livestock and 
hundreds of thousands of men. The meat 
packing industry alone is the third largest 
in the country. 

Just another fling at the figures: Ap- 
proximately 60,000,000 Ibs. of meat are 
supplied daily to consumers in the United 
States. When you weigh these facts and 
figures, gentlemen, you cannot help but 
appreciate the great potentialities of your 
organization, the responsibility of your 
own individual efforts, and the great con- 
tribution which you make to the nation’s 
welfare. 

You can well understand, then, that the 
public cannot do without the grocery store 
or the meat market. Now, knowing this 
has made some retailers careless, while at 
the same time it has convinced other 
dealers—more energetic and more alive to 
the situation—that there is a good living 
for them if they merchandise their food 
products intelligently and satisfactorily to 
the customer. 

Must Satisfy the Customer. 

And in merchandising food products 
there is one big item to remember: That 
is, the customer must be satisfied. No mat- 
ter whether it’s the chain store or the 
service store, those who make purchases 
at these respective stores want to leave 
with the feeling that they are getting value 
received. Some customers consider value 
received when they are given service, such 
as credit and delivery. Others consider 
value received solely on the basis of low 
prices. 

There is a place in the general scheme 
of affairs for both types of stores. In a 
congested section, close to adequate trans- 
portation facilities, the cash-and-carry 
store has more of a chance. Some people 
don’t mind carrying bundles if they are 
near car lines. 

The service store appeals to those who 
do not care to do their own shopping. 
They prefer to phone their orders and have 
their goods delivered. They do not shop 
on the basis of price appeal. Service in 
good measure is what appeals to this class, 
and they are willing to send their checks 
at thé end of the month. 


Chain Stores and Others. 


Chain stores have increased consider- 
ably in the last 5 years; yes, in the last 
three years. But, just as some people who 
formerly lived in the “sticks” have moved 
into the industrial centers, so have many 
who formerly lived in the cities moved out 
into the suburbs, where they either rent 
or own detached houses. For this latter 
class, the service store can render a dis- 
tinct service. And the chain or cash-and- 
carry store will likewise serve those who 
‘moved into the industrial centers. 

As I said before, there is a place in the 
general scheme of distribution of food 
products for both the cash-and-carry and 
the service store. 

One thing which I would like to state 





THE NATIONAL PROVISIONER 


* 


right here is that I hold no brief for the 
chain store, although it would be folly to 
deny the efficiency of some of their mer- 
chandising methods. Many of the methods 
and practices of successful chain stores are 
the outgrowth of the application of effi- 
cient methods used by our most successful 
and well-patronized service stores. Many 
chain stores fail, but you’ve got to admit 
that they overlook very little which makes 
for better methods of merchandising food 
products to the great American public. 


Meat and Grocery Departments. 


The independent retail meat dealer has 
the edge on the independent retail grocer 
in one respect: Chain stores with meat 
departments have not been so plentiful as 
chain grocery stores exclusively. 

In some cities, however, many chain 
grocery stores have meat departments. 
Philadelphia is an example of this. Chi- 
cago has seen very few instances of chain 
grocery stores with meat departments. 
Cleveland and Detroit are cities where 
chain meat markets are pretty well in- 
trenched. The perishability of fresh meat 
products has, no doubt, deterred many 
chain grocery stores from entering this 
already well-filled field. 

The leaders of the National Association 
of Retail Meat Dealers concede that there 
are too many retail meat dealers. What 
is to be done about it, however? 


Are There Too Many Retailers? 


Well, there are two solutions: One is, 
that the inefficient dealer will eventually 
have to close up because of his own in- 
competence. The second and more prac- 
tical solution is, to help these independent 
dealers who are not above accepting sug- 
gestions to cut their costs, so that they 
will be better able to compete with the 





Boosting Quality 
Meats 


The consumer wants smaller 
cuts of meat! 

Whether or not the housewife is 
a judge of quality in meat, she is 
a judge of the size of her roast or 
steak or chop. 

This trend in consumer demand 
exerted a strong influence at the 
recent International Livestock Ex- 
position. It was not only evident 
in the type of animals chosen as 
prize winners but in the exhibit of 
carcass meats as well. 


A full description of this meat 
exhibit and what it meant to packer 
and retailer appeared in The Na- 
tional Provisioner of December 4, 
1926. 

Packers are using this story to 
educate their retailers. 

Retailers are using the story to 
educate their customers. 

The description of this meat show 
has been made up into an attractive- 
ly illustrated 4-page reprint. Sub- 
scribers can get copies at cost. 

Use the coupon below for your 
order. 

THE NATIONAL PROVISIONER 
Old Colony Bldg., 
Chicago, Ill. 


Please send me.......... reprints of 
your article on “Consumers Want 
Smaller Meat Cuts’, these to be billed 
to me at cost. 

Name 
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rapidly growing chain store and thus con- 
tinue to exist. 

When you gentlemen are confronted 
with a problem to be solved, you first con- 
sider those elements known as resistance 
to its successful solution. As you ponder 
over your problem, certain factors loom 
up as certainties. In other words, those 
factors aren’t going to be changed—for 
the simple reason that you yourself can’t 
change them. 

The old copy books in school taught us 
that it is futile to beat our heads against 
a stone wall—we must go around it. 

Many of you may feel that the chain 
store will fold up its tent and steal away. 
Not so. The chain store is the symbolic 
stone wall, and rather than butt your 
heads against it, you must circumvent it. 
The chain store is not going out of busi- 
ness. It is here. to stay—and, in all prob- 
ability, to grow as years pass on. 


How To Cut Retail Costs. 


Your problem then, is, to find a way to 
compete with it. 

One obvious way is to try to cut down 
your operating expenses. 

How about your buying? Are you giv- 
ing the proper share of your time to buy- 
ing as economically as possible? I don’t 
mean acting like a Shylock and demand- 
ing your pound of flesh from the packer 
and offering him money for a half-pound. 

But there are many times when you can 
pick up good meat buys, if certain cuts are 
dragging on the market. Pass along these 
bargains to your customers. Let them in 
on a good thing now and then. If chucks 
are dragging, feature pot roasts, stews, and 
chuck steaks to your trade. If farmers 
have sent a large supply of hogs to mar- 
ket, making packers long on fresh pork, 
tell your customers about the appetizing 
appeal of a roast shoulder of pork, or a 
loin of pork, or pork chops. 


Bargains Boost Meat Buying. 


Get your trade accustomed to bargains, 
when it is possible for you to offer them. 
This will stimulate their desire to eat meat 
oftener. Get away from any feeling that 
you are doing your duty as a dealer if you 
have the meats only when your trade 
wants them. Make them want them 
oftener. 

This all gets back to “Sell more meat 
to more people.” . Instead of waiting for 
the trade to ask for what it may want, 
be Johnny-on-the-spot and sell them what 
you're long on. That’s real merchandis- 
ing. 

Lots of times it is easier to solve a mer- 
chandising problem by finding out what 
your competitor does best. For instance, 
in a study of many stores in several large 
cities it was discovered that efficiency, 
measured by low cost of operation, was 
found chiefly in the cash-and-carry plan of 
merchandising. The service store has a 
tangible clue to the so-called efficiency 
of the chain cash-and-carry store. 

How to reduce operating costs, then, is 
his lookout. This will seem startling to 
many service store owners who are of the 
firm opinion that the chain cash-and-carry 
store is successful solely because its low 
prices produce volume of sales. 


Other Ways to Save Expense. 


Here are some other items to consider 
in reducing operating expenses: 

Relatively high wage bill due to un- 
necessary labor and unremunerative labor 
service. 

The irregular purchases by customers, 
this requiring extra help to take care of 
the “peak load,” and leaving the major 
part of the salesmen’s time unremunera- 
tively employed. 

High rents due to competitive influence 
for the locations occupied; to high-priced 
locations for the type of the trade served; 
occupancy of a building either owned or 
rented for which high rents must be 
charged. 

(Continued on page 58.) 
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“A superannuated human body cannot 
be scrapped like an obselete machine. Its 
costs of maintenance continue for a time 
after it ceases to produce, and earnings 
during the period of usefulness must, in 
part, be conserved as a means of subsis- 
tence in later years.” 

This quotation, from a booklet on “In- 
dustrial Retirement Plans” just being is- 
sued by the Institute of American Meat 
Packers to its membership, reveals briefly 
but succinctly the reasons why such things 
as retirement plans engage the attention 
of modern industry. 

The booklet, written recently by Her- 
man L. Ekern, attorney general and form- 
er commissioner of insurance of Wiscon- 
sin, and Ralph H. Hess, director at that 
time of the Department of Industrial Ed- 
ucation of the Institute, is the third of a 
series being issued on various phases of 
industrial relations activities. 

Although American employers are com- 
ing generally to recognize the importance 
of relieving the wage earner from any pos- 
sibility of poverty in old age, it is pointed 
out that “the formulation of the principle 
of conserving wages against the needs of 
superannuation into accurate and effective 


industrial relations practice is not yet satis- 


factorily achieved.” 


Plans for Retiring Workers. 

Two plans, in general, are being used 
to provide for the needs of retired work- 
ers. 

The first plan includes a number of de- 
vices by which wage earners are induced 
voluntarily to save and invest a margin 
of their earnings, which will become an 
accumulated capital on the day of retire- 
ment. 

The second plan induces employees, di- 
rectly or indirectly, to release a part of 
their annual wages to the control of a 
trustee. This sum is invested and be- 
comes, in fact, an insurance reserve from 
which annuities are to be returned after 
retirement for age, or death benefits will 
be paid if the period of superannuation is 
not reached.” 





DR. C. R. MOULTON 


Will tell facts about moisture in sausage at 
packers’ 


midyear sessions. 
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Packers Told of Industrial Retirement Plans 


The weakness of the first plan is the 
risk of loss involved in placing into the 
hands of the retired employee who prob- 
ably is unfamiliar with business or specu- 
lative enterprise, a fairly large sum. 

The bulletin warns that despite the rapid 
growth in number of retirement plans be- 
ing put into operation, and granting the 
theoretically sound economic and social 
basis of the movement, we have not yet 
passed the experimental and, consequently, 
dangerous period. 

Cases recently have appeared where the 
trial of an obviously reasonable and seem- 
ingly simple pension device has led into 
financial traps from which experimenting 
companies extracted themselves with great 
difficulty. 


Had to Revise Pension Plans. 


Many companies have been obliged to 
revise their pension plans in order to keep 
them within reasonable limits of financial 
burden. In some instances, the penalty 
of well-meant but hasty action in adopting 
retirement plans fell very heavily upon 
superannuated employess whom the pro- 
ject was in purpose designed to benefit. 

The general methods of financing re- 
tirement plans are described as follows: 

There are two general methods in vogue 
in financing retirement plans. The one 
most favored at the present time requires 


Plans for Packers’ 


Topics uppermost in the minds of most 
packers will be featured on the programs 
of the five important divisional meetings 
of the Institute of American Meat Pack- 
ers, to be held in February in five pack- 
inghouse centers. The programs for these 


meetings, which are practically completed, 
assure unusually interesting meetings for 


the many packers who are expected to 
attend. 


The first of the series of meetings will 
be held on Tuesday, February 8, at Des 
Moines, Iowa, for packers in Division V, 
which includes Minnesota, Iowa, North 
and South Dakota and Nebraska. 

Why They Use Dry Melters. 

At the morning session the discussion 
will center around operating equipment, 
and experts from the industry will discuss 
why they do or do not use dry melters. 
Attention also will be given to the results 
of research affecting plant operations. 

At the luncheon session, Oscar G. 
Mayer President of the Institute, will dis- 
cuss the situation of the Institute and 
the industry. The afternoon session will 
be devoted to a discussion of questions re- 
lating to sausage. At the dinner session 
well-known speakers from outside the in- 
dustry will discuss the agricultural situa- 
tion and agricultural legislation and the 
industrial possibilities of states like Iowa. 
The Divisional Committee which is ar- 
ranging this meeting consists of J. C. 
Hormei, Chairman, John W. Rath, and 
William Diesing. 

The second divisional meeting, which 
will be for packers in Division IV, com- 
prising Illinois, Indiana, Missouri east of 
Springfield, Mo., and Wisconsin, will be 
held on Thursday, February 10, in St. 
Louis. Mr. F. A. Hunter will preside. 


Chilling and Curing Methods. 


The morning session will be devoted to 
a discussion of chilling and curing, includ- 
ing talks on modern chilling of hogs, mod- 
ern pork cutting room design and con- 
trol, and modern curing. W. Lee Lewis, 
Director of the Institute’s Department of 
Scientific Research, will speak on the last 
topic. 

At the afternoon session experts from 
within and without the industry will dis- 
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the worker to contribute a certain per- 
centage of his annual wage and the em- 
ploying company appropriates a_ like 
amount éo0 the retirement fund. The joint 
contributions of employee and employer 
run from one per cent, to 3 or 4 per cent. 
of the total pay roll. This method is 
known as the contributory plan. 

A Non-Contribtory Plan. 

The second, the non-contributory plan, 
places no direct charge whatever upon 
the employee. The company generally 
sets aside in the beginning a permanent 
fund, the annual income from which is 
expected to approximate current disburse- 
ments under the terms of the retirement 
contract. 

The original fund may, of course, be en- 
larged from time to time or the income 
therefrom supplemented when unforeseen 
conditions so require, in order to meet 
the obligations of the plan. The non-con- 
tributory plan of financing pensions was 
more popular in the beginning than now. 

“There are reasons, both practical and 
legal, why some employing companies 
should avoid administering retirement 
plans and the handling of the trust funds 
which may be involved, thus assuming the 
responsibilities of an insurance institution. 
A careful investigation of these possible 
obligations and risks should be made be- 
fore definite steps are taken in the formu- 
lation of any pension plan. 

“Unless it appears fairly certain that the 

(Continued on page 55.) 


Mid-Year Meetings 


cuss modern trends in boiler room prac- 
tice; tendencies in the mechanical handling 
of packinghouse products, and the in- 
stallation and maintenance of insulation. 
E. R. Fisk, Vice President of the Heine 
Boiler Company, will speak on the first 
topic, and H. D. Tefft, Director of the 
Institute’s Department of Packinghouse 
Practice and Research, will speak on the 
second. 

A nationally-known farm leader will dis- 
cuss the general agricultural situation at 
the dinner session, and President Mayer of 
the Institute will talk on the situation of 
the industry. 


Insulation and Boiler Problems. 

The next meeting will be held at Nash- 
ville on Friday, February 11, for packers 
in Division III, comprising Kentucky, 
North and South Carolina, Georgia, 
Florida, Alabama, Mississippi, Louisiana 
and Tennessee. 

(Continued on page 54.) 





H. D. TEFFT 


Insulation and _ product-handling methods 
are his topics for packers’ meetings. 
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Armour Shows Progress in Past Year 


A volume of business amounting on an 
annual basis to more than $900,000,000 is 
reported by Armour and Company for the 
first ten months of 1926. A change in the 
close of the fiscal year from December 31 
to October 30 resulted in the current finan- 
cial report covering only a 10 months’ 
period. 

The present statement includes Armour 
and Company of Illinois, Armour and 
Company of Delaware, The North Amer- 
ican Provision Co., and subsidiaries. 

In his report to the stockholders, Presi- 
dent F. Edson White calls attention to the 
strengthened ‘financial condition of the 
company by a reduction of more than 
$2,000,000 in current liabilities and the 
funded debt by more than $2,500,000. 

Reductions in funded debt and capital 
obligations since June 30, 1923, the first 
report after Morris & Co. was taken over 
amount to $7,192,400, Mr. White points 
out. The company has improved its ratio 
of current assets to current liabilities from 
1.95 on the above date to 3.9 on October 
30, 1926. Current liabilities have been re- 
duced from $135,000,000 to less than $54,- 
000,000. 

In his letter to the stockholders Presi- 
dent White comments on the results of the 
past ten months as follows: 


President White’s Statement. 


“The financial position of your company 
at the close of the fiscal year 1926 is set 
forth in the following statement, and sub- 
mitted herewith. Please note that the 
fiscal year 1926 ended October 30, instead 
of December 31, and that in consequence 
the statement covers but ten months’ busi- 
ness instead of the usual twelve. This is 
the result of action by the board of direc- 
tors changing the fiscal year to make it 
accord with the natural cycle of the meat 
packing business instead of with the cal- 
endar. From now on the fiscal year of 
your company will close at the end of 
October. 

“The operations of your company dur- 
ing the past fiscal year were in keeping 
with your company’s established position 
in the livestock and meat packing trade, 
resulting in a volume of business amount- 
ing, on an annual basis, to more than $900,- 


“The three regular quarterly preferred 
dividends which fell in the shortened fiscal 
year resulted in the:.distribution among 
preferred stockholders of $6,901,928.25. 
This left $1,246,641.84 applicable to the 
common stock. 


Improvement in Finances. 

“During the ten months covered by this 
report, the financial position of your com- 
pany was further strengthened. A reduc- 
tion of more than $2,000,000 in current 
liabilities was effected, and the funded 
debt reduced by $2,516,000. The 8% Gold 
Notes of the William F. Mosser Com- 
pany, amounting to $1,900,000, were dis- 
charged through calling the notes for pay- 
ment. 

“It seems proper here to mention the 
fundamental improvement which has been 
effected in the financial position of your 
company since June 30th, 1923, which was 
the date of our first financial statement 
after taking over the assets of Morris & 
Company. During that time, in addition 
to the payment of the Mosser Notes re- 
ferred to above, the 7%4% Morris Gold 
Notes due in 1930 have been reduced by 
$1,494,000; the Mortgage Indebtedness of 
Morris & Company, due in 1939, has been 
reduced $2,501,000; and the Preferred 
Stock of Armour and Company of Dela- 


ware has been reduced $1,297,400. These 
reductions in funded debt and capital ob- 
ligations aggregate $7,192,400. 

To sum up the situation, since June 30, 


(1) Your company has improved its 
ratio of current assets to current liabilities 
from 1.95 on June 30, 1923, to 3.9 on Octo- 
ber 30, 1926; 

(2) Current liabilities have been reduced 
from $135,000,000 to less than $54,000,000; 

(3) Working Capital has been increased 
from $130,000,000 in 1923, to $156,000,000 
on October 30, 1926; 

(4) Surplus ‘of $41,800,000 in 1923 has 
been increased to $55,054,776 as of October 
30, 1926. 

Reorganizing the Leather Company. 

“Your management has for some time 
past considered that there should be a 
financial reorganization of the Armour 
Leather Company. This we accomplished 
last July. The plan which was adopted 
involved cancellation of the “founders’ 
shares” and the exchange of the old pre- 
ferred and common stock for new stock 
of the J. K. Mosser Leather Corporation. 
This plan has greatly simplified the cor- 
porate structure of the Leather Company, 
and its statement has now been included 
in our consolidated balance sheet. 

“The business of the Leather Company 
for the past year has been profitable, and it 
has maintained its position in the trade. 
Its outlook for the coming year is unusu- 
ally encouraging. 

“The item of “properties” in the state- 
ment of assets in your consolidated bal- 
ance sheet of October 30, 1926, shows an 
increase of $7,000,008 over the previous 
statement. This is due to the inclusion, 
in this item, of properties of the Leather 
Company amounting to $8,200,000. But 
for that inclusion, the total “Properties” 
account would have shown a net reduction 
of $1,200,000, as compared with the state- 
ment of January 2, 1926 

Good Domestic Business. 

“Your company’s operations in the do- 
mestic market were conducted on a satis- 
factory basis, due in part to nationwide 
prosperity, with resulting strong demand 
for our products, and, in part, to greater 
efficiency and new economies which have 
been introduced into the company’s pro- 
cedures. 

“Offsetting these domestic results to 
some extent were the results in the South 
American field. Difficulties beyond our 
power to correct have beset the trade 
there for some time past. It was this sit- 
uation which last May caused the board 
of directors of your company to omit divi- 
dends on class “A” common stock. Ne- 
gotiations are in progress, however, which 
if successful should lead to a prompt re- 
sumption of profitable operations. 


Keeping Down Inventories. 

“Your management has for the past sev- 
eral years made special effort to so govern 
its business that inventories should not be 
allowed to increase to undue proportions, 
and yet should always be maintained at a 
point responsive to current needs. 

“The nature of our business compels us 
to accumulate during part of the year at 
a rate faster than the trade absorbs the 
product. We must accept the raw material 
as it comes to us seasonally, but improv- 
ing methods of growing and marketing 
on the part of the farmers, improving 
methods of manufacturers of the product, 
and more intelligent and efficient buying 
and distribution methods on the part of 
jobbers and retailers—all these factors are 
contributing progressively to minimize the 
speculative elements in our business. 

“Your company’s relations with em- 
ployes, customers and the general public 
are excellent. We have had another year 
of industrial peace and cooperation. Im- 
proved efficiency on the part of many 
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workers has brought them increased earn- 
ings while reducing operating costs. The 
conference board plan of employe repre- 
sentation in matters having to do with 
wages and working conditions continues 
to be satisfactory to both management and 
employes. An ever-increasing number of 
our employes are purchasing stock and 
thus becoming partners in the business. 

“The outlook for the coming year is 
favorable. This country last year pro- 
duced a large corn crop, and as that crop 
must be marketed largely in the form of 
livestock, there is every reason to expect 
that supplies of livestock available in 1927 
will be ample. That the demand for our 
products will be heavy is best indicated 
by the fact that the country is extremely 
prosperous, and that there is widespread 
employment at good wages. 


The Financial Statements. 

The consolidated income and_ surplus 
statement of the companies and their sub- 
sidiaries for the ten months, January 2, 
1926 to October 30, 1926, is as follows: 


Income before deducting Depreciation 


oni mahi. Velie 

ery, Cars and Equipment..........- 7,956, 280.70 
Income before charging Interest......... $17,933,884.84 
Interest Charges ...ccccccccsccccccccece 9,785,314.75 
Income before Dividend. ..........+.+0++ $ 8,148,570.09 


Preferred Stock Dividends: 
Paid April 1, July 1, and October 1, 
WDSc cde cvccveccccsetosecceeseocees 6,901,928.25 


Income Applicable to Common Stock....$ 1,246,641.84 
Class ‘‘A’’ Common Stock Dividend: 


Paid April 1, 1026. ....cccccccccscsces 1,000,000.00 
Balance Carried to Surplus...........++. $ 246,641.84 
Surplus January 2, 1926.........+..s000: 55,010,982.07 

$55,257,623.91 


Deduct—Special Charges to Surplus less 
similar Credits not applicable te 


1926 operations. ........+eeeseeeeees 202,847.11 
Surplus—October 30, 1926............++- $55,054,776.80 
(Continued on page 52.) 
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DOLD ELECTS OFFICERS. 

The annual meeting of the stockholders 
of the Jacob Dold Packing Co. was held 
at the headquarters offices at Buffalo, 
N. Y., on January 12. Directors were 
elected for the year as follows, vice presi- 
dent Grant L. Talley being added to the 
board: E. C. Andrews, W. F. Price, W. 
J. Conners, Jr., S. Fay Carr, L. L. Bab- 
cock, J. N. Scully, G. L. Talley, H. H. 
Titsworth and W. Tubbs. 

The board met and elected the follow- 
ing officers; there being no changes from 
last year: 

E. C. Andrews, President and Chairman 
of Board. 

W. F. Price, Vice President and Gen- 
eral Manager. 

F. W. Dold, Vice President in charge of 
Western Division. $ : 

G. L. Talley, Vice President in charge 
of Purchases and Maintenance. 

B. Dorr, Vice President and Comp- 
troller. 

B. A. Braun, Vice President in charge of 
Sales. 

B. W. Haggerty, Treasurer. 

J. N. Scully, Secretary. 

Pa SE 

STARK IS NOW “SUGARDALE.” 

The Stark Provision Company, Canton, 
Ohio, has changed its company name to 
that of The Sugardale Provision Com- 
pany, to make the company name con- 
sistent with its brand name “Sugardale.” 
The old name, Stark, was that of the 
county in which Canton is located. © 

This is not a change in management or 
policy but is a change in name only, mere- 
ly for advertising purposes. The change 
has been made legally with the secretary 
of the state of Ohio, and hereafter this 
well-known concern will be called the 
Sugardale Provision Company, Harry La- 
vin is president and Arthur Lavin is treas- 
urer of the company. 
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Steps Forward in Meat Practice 
A Mechanical Method of Removing 


Frost and Ice from Refrigerant 
Pipes in Coolers and Freezers 


XIV — Mechanical Method of Defrosting Cooler Pipes 


This is the age of machinery. More 
and more new machines and devices are 
being brought out which do work previ- 
ously done by hand. And these ma- 
chines do that work faster and more 
efficiently than it had ever been done 
before. ; 

So proficient have the American 
people as a nation become in this re- 
spect that the average workman now 
turns out many times the work done by 
the same type of worker 25 years ago. 


In the meat packing industry espe- 
cially is this true. There used to be 
many difficult jobs around the packing 
plant that had to be done by hand. 
They were tedious, or hard, but no way 
had been found to make machinery do 
them. 


to keep the room at the desired tempera- 
ture. 

This coating is difficult to remove. It is 
sometimes pounded or scraped off, but 
this method, unless very carefully done, 
is apt to damage the pipes or spring the 
joints or gaskets, causing leakage. 

Another method is to remove the am- 
monia from the coils and run hot water 
into them, which causes the. frost and ice 
to melt off. This means, however, that 
the temperature in the cooler rises while 
this operation is going on; and at best it 
is a “messy” proposition. 

A Mechanical Defroster. 

Steam is also used for cleaning coils, 
after the ammonia has been removed from 
them. This, too, heats up the cooler and 
necessitates a shut-down of the refrigerat- 
ing plant. 





NEW 


DEVICE 


Gradually, however, devices and ma- 
chines are being developed with which 
to do these jobs. And with each suc- 
cessful invention the industry as a 
whole becomes more efficient. 


A recent device of interest to oper- 
ators of coolers and cold storage rooms 
is a defrosting apparatus, said to be a 
big time and labor saver over previous 
hand methods, besides being more 
effective. 

A brief illustrated description fol- 
lows: 


Defrosting Cooler Coils 


One of the big jobs—and at the same 
time one of the most disagreeable—in con- 
nection with the operation of a cooler 
using pipes or coils is the removing of the 
frost and ice from them. It is also an 
expensive operation. 

The moisture given off from the pro- 
duct in the cooler collects and condenses 
on the coldest place in the room, which 
is naturally on the pipes carrying the re- 
frigerant. This moisture continues to col- 
lect and condense until the pipes are cov- 
ered with a thick coating of frost and ice. 

Makes Operating Costs Higher. 

As this coating thickens it tends to in- 
sulate the pipes, and makes it necessary 
to operate the refrigerating machine at 
an increasingly higher capacity in order 


REMOVING 


FROST FROM PIPES. 


Recently, however, a new device for de- 
frosting cooler coils has been developed 
which, it is claimed, does this job quick~ 
ly, easily and economically, without shut- 
ting down the plant or removing the am- 
monia from the coils. 

This device consists of a rotating set 
of knives, driven by a specially-designed 
universal electric motor and furnished 
with a handle. It is light in weight, 
weighing but 11 lbs., and is said to be easy 
to operate. 

The motor is equipped with ball bear- 
ings, and is said to be specially designed 
for use in refrigerated rooms. The over- 
all length of the device is 24 inches. 

The knives are so shaped that it is 
claimed the frost and ice which is re- 
moved from the pipes is not scattered 
over a wide space, but is dropped down 
to the floor, where a receptacle may be 
placed to catch it. 

According to Milton W. Browne, the in- 
ventor, the machine is very easy to oper- 
ate. The defroster is held against the 
pipes to be cleaned, and the motor turned 
on, causing the knives to revolve, cutting 
off the frost and ice. The device is moved 
along the pipe fast enough to clean thor- 
oughly as it goes. 

Uses Either D. C. or A. C. Current. 

The motor operates on either direct or 


alternating current of the same voltage. , 


The device is supplied with 10 feet of all 
rubber conductor cable with an attaching 
plug, making it readily usable in all parts 
of the cooler, according to the maker. 
It is claimed that with this device one 






29 


man can do more work and elean more 
pipe in two hours than three men could 
do in four hours in the old way. Also, 
it is declared that there can be no dam- 
age done to the pipes through the use of 
this defroster. 


N. E. SAUSAGE MAKERS ELECT. 

The annual meeting of the Sausage 
Manufacturers Association of New Eng- 
land was held at their headquarters in 
Boston January 4. The following officers 


were elected: President S. Rabinowitz; 
vice president, F. Plett; treasurer, Harold 


Taylor; secretary, P. . _Rounsevell; 
sergeant-at-arms, M. Chernis; director, 
Carl A. Weitz. J. Arthur McCoy is 


executive secretary. 

A vote of thanks was given retiring 
president Carl A. Weitz for the lively 
interest shown in the association and for 
his accomplishments as president during 
the past two years. President-elect Sid- 
ney H. Rabinowitz briefly outlined his 
policies, and the members exhibited great 
enthusiasm in regard to the activities for 
the coming year. 


Se ee 
MORE HOLIDAY GREETINGS. 


Calendars for the new year are still be- 
ing received at the offices of THE Na- 
TIONAL PROVISIONER. Delicious meats— 
fresh and ready to serve—feature the first 


page of the light blue calendar sent by 
the St. Louis Independent Packing Co., 
while succeeding pages are attractively 
illustrated with pictures of the company’s 
bacon, sausage, lard and other “St. Louis” 
brand products. 

From the International Harvester Com- 
pany comes a large wall calendar, each 
page picturing the various machines of the 
Harvester company at work. 

All the way from Holland comes a 
Christmas and New Year greeting card 
sent by S. van Hessen & Son at Rotter- 
dam. A_ typical Dutch water scene 
brightens the front cover, and “Happy 
New Year” greets the reader on the sec- 

ri 


ond page. 
eae were 
WESTERN STOCK AND MEAT. 


The story of progress in livestock rais- 
ing in the West is told in pictures and 
text in the 1927 annual stock show number 
of the Denver Daily Record Stockman. 

This magazine edition is issued shortly 
before the opening of the Western Na- 
tional Livestock Show, held each year in 
Denver about the middle of January. From 
the 1927 entries it is anticipated that the 
twenty-first show, opening January 15, 
will be the largest in its history. 

The present de luxe edition of the Den- 
ver magazine lives up to the high stand- 
ard set in previous years. Numerous il- 
lustrations feature not only the beauti- 
ful whitefaces and woollies on the ranges, 
but also hog raising as practised in Colo- 
rado. 

Scenes at the Denver Union Stock 
Yards include snapshots of the packing- 
houses and their officials—W. N. W. Blay- 
ney and Joseph P. Murphy, president and 
vice president respectively of the Blayney- 
Murphy Packing Company, with Hollis- 
ter F. Blayney, buyer for the company; a 
desk picture of A. Gilbert, general 
manager of Swift & Company at Denver; 
“Mac” Shearer, general manager of Ar- 
mour and Company at that market, with 
his sheep buyer “Patty” “Parle, looking 
over the yards; and officials of the Nuc- 
kolls Packing Company, Pueblo, includ- 
ing President Harvey G. Nuckolls, vice 
president Ezra Nuckolls, secretary M. C. 
frost and ice from the pipes. It is also an 
expensive operation. 

Over all is an attractive cover in color, 
showing a cowboy and his horse drink- 
ing at a typical mountain pool. 
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Pork Production in the World War 


Part Played by American Packer 
and Producer in Feeding World 
Both During War and Afterward 


XVII — Food Administration’s Efforts to Find Pork Outlet 


Failure of British and other Allies to take 
their Quota of Product—Refusal to permit 
Shipments to Neutral and Enemy Countries 
—Packers’ Storage Facilities taxed to ut- 
most and Hogs still Coming—Dire Conse- 
quences Threatened. 


This is the seventeenth in a series of re- 
views of the book on “American Pork Pro- 
duction in the World War,” by Frank M. 
Surface, who was economic adviser to the 
Federal Food Administration. (A. W. Shaw 
Co., Chicago & New York.) 

For the first time the inside history is told 
of the part played by the meat packer and 
the meat producer in the world war and the 
times that followed it. 


Documents and correspondence never be- 
fore made public are taken up in this story, 
and some interesting incidents and com- 
ments made known. 


THE NATIONAL PROVISIONER has the 
serial rights to the republication of this 
book, and these reviews will appear from 
= to week until the entire story has been 
told. 


The position taken by Mr. Hoover with 
regard to the default of the Allied food 
officials in carrying out their programs 
with the American producer is shown by 
the letters which he addressed to the Al- 
lied officials at this time. 

On January 2, 1919—two days after the 
cancellation of the Allied January orders 
for pork products—Mr. Hoover addressed 
identical letters of firm but. temperate 
character to the Food Ministers of the 
three Allied countries, the Right Honor- 
able J. R. Cylnes of Great Britain; Mon- 
sieur Victor Boret of France; and Signor 
Silvo Crespi of Italy. 

In these letters, Mr. Hoover reviewed 
the history of the Allied food programs, 
pointing out that the United States, at the 
earnest solicitation of the Allies, had 
greatly expanded its production of food; 
that these undertakings had been so suc- 
cessful that if the war had continued the 
whole of the Allied food supplies could 
have been furnished from North America. 
These increases and the guaranties to our 
producers by our government had been 
entirely in the interests of the Allies. 

Needed to Prevent Starvation. 

He further pointed out that although the 
Allied requirements for these products 
might be somewhat lessened by the open- 
ing of other markets, yet the conditions 
in the liberated, neutral, and enemy coun- 
tries were such that every pound of this 
food was urgently needed to save human 
life and to preserve stable governments. 


He therefore made three proposals to 
the Allies: 

First, that they each indicate as nearly 
as possible the amount of each commodity 
which they would certainly require before 
the next harvest; 

Second, that all restrictions on neutral 
trading be removed; and 

Third, that the enemy markets be 
opened. 

It was proposed that all of these plans 
were to be carried out in cooperation with 
the Allies and under such restrictions as 
would best serve the Allied cause. 

These letters were supplemented on the 
same day by an additional letter to the 
British Ministry of Food, pointing out the 
particular difficulties in the pork situation. 

Bound to Take Packers’ Product. 


Mr. Hoover emphasized particularly the 
Allied program for pork which had been 
confirmed as late as December 15, 1918, 
and the fact that the American packers, 
under direction of the Allied officials, had 
proceeded with the preparation and curing 
of these products and that they now had 
upwards of 150,000,000 pounds of products 
specially prepared for the British market. 

He emphasized clearly the moral responsi- 
bility of the British Government to take, at 
the very least, these products for which they 
had definitely contracted. 

These efforts, however, proved to be 
unavailing. The British food officials 
would neither agree to take any definite 
quantities of food products, nor would 
they recognize their responsibility for the 
pork products prepared at their orders. 
None of the Allies would agree to open 
up the neutral and enemy markets. 

However, Mr. Hoover did not stop in 
his attempts to get the British to take 
some responsibility in this matter. As 
pointed out in the preceding chapter, the 
Administration was able to squeeze 
through in January without a break in 
the hog market, but in the meantime the 
run of hogs was continuing unabated and 
threatened dire consequences for Febru- 
ary. 

Packer Appeal to Hoover. 

A cable to Mr. Hoover from Thomas E. 

Wilson, of the Packers’ Committee, stated: 
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“Hog price stabilization has reached criti- 
cal stage. Arrangements made with Food 
Administration may break down unless 
hogs now arriving of correct weight and 
quality for English meats are so utilized. 
Unless European shipments are main- 
tained, packers’ storage facilities, now 
fully utilized, will make full killing im- 
possible.” 

In this situation Mr. Hoover made 
another proposal to the British Govern- 
ment by which it would agree to purchase 
approximately 200,000,000 pounds of pork 
products before January 25, for February 
delivery or payment. This order, to be 
known as the February order, was to be 
considered as available for resale in 
Europe under certain conditions, namely, 
that resales to neutrals or Germany either 
from these February shipments or from 
current stocks in the United Kingdom 
were to result in dollar credits to be turned 
over to American sellers. 

The British and United States Govern- 
ments were to mutually agree to with- 
draw all import and export restrictions 
on pork products, beef, and condensed 
milk on February 28, 1919. Both govern- 
ments were to abandon all purchase, sup- 
port, or control of the pork market on 
that date with the intent that normal trade 
relations were to be reestablished in these 
commodities. It was Mr. Hoover’s view 
that the Allied purchasing agency was 
serving to reduce the demand below that 
which would be required if commercial 
dealings were reestablished. 

Hoover’s Appeal to British. 

In regard to this proposed agreement, 
Mr. Hoover, on January 22, 1919, wrote 
to Sir John Beale, at that time the British 
representative on the Supreme Council of 
Supply and Relief in Paris, as follows: 
“My dear Sir John: 

“In laying before your colleagues the 
memorandum of a contract for winding 
up APEC and governmental food pur- 
chase of other than cereals in the United 
States, and in particular, for winding up 
the position with regard to pork products, 
I would be glad if you would make clear 
to them our point of view. I would first 
like to mention that the contract has, of 


course, not been submitted to the United 
States Treasury, as it appeared to me that 
it would be necessary that the Food De- 
partments should be in accord before the 
Treasuries were approached. 

“TI scarcely need to review the point of 
view that we hold so strongly, that these 
United States surpluses in food were 
created solely for the benefit of the Allies, 
more predominantly for the United King- 
dom. That especially the perishables must 


(Continued on page 38.) 
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Is Your Paper Late? 


THE NATIONAL PROVISIONER is put on 
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Hogs Rule the Roost 


Hogs appear to be the dominating fac- 
tor in the provision market at the pres- 
ent time, just as they were a year ago. 

The winter packing season is well un- 
der way and accumulations of product are 
limited. Current demand absorbs much of 
the suppiy, so that little is held over for 
marketing in a period of smaller hog runs. 

Whether such a period will appear dur- 
ing 1927 is a matter of conjecture. It is 
possible that marketings may be relative- 
ly uniform throughout the year, with no 
call for accumulations to fill the gap. 

Last year the government estimate of 
a smaller hog supply stimulated consider- 
able buying activity by speculative inter- 
ests, as well as those who were merchan- 
dising product. 

So far this year the effect of the pig 
survey on the stimulation of buying on 
a large scale has not been evident to any 
considerable extent. Buyers seem to be 
displaying caution, hesitating to increase 
their holdings. Buying so far has been 
principally on a hand-to-mouth basis com- 
pared to the activity of a year ago. 

Cured stocks are generally light, and if 
the product is bought on a limited scale 
and prices do not advance too rapidly, a 
good merchandising period would seem 
to be ahead. 

On the other hand, if prices advance 
rapidly, distributive trade is likely to suf- 
Such a 
situation is sure to result in inventory 
shrinks. 

At present buying of light green hams 


fer both in volume and price. 


by export houses is evident, possibly hedg- 
ing against sales made in the past. Some 
buyers may have overstayed the market 
in expectation of buying green joints at 
lower prices. 

But the outlook in the hog situation 
and the limited time to cure and deliver 
are doubtless entering into the situation, 
It would 
be possible to buy good brands of similar 


and higher prices are being paid. 


averages cured at considerably less money 
for either domestic or export consumption. 

Heavy green regulars have been very 
scarce, and few have been accumulated or 
put down. The market appears to be 
practically ‘bare of offerings of cured 
stocks, boiling weights green selling at an 
unprecedented level for this season of the 
year. With the winter packing season 
half over, there is little opportunity for 
any considerable accumulation. 

This same situation reflects upon the 
skinned ham market. Green skinned hams 
have been accumulated in only a limited 


way, and practically the only offerings on 
the market are a few scattered averages 
that have been frozen from time to time. 
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And the real trade on this product has not 
started. 

Cured stocks of skinned hams are in an 
exceptionally strong position. Buyers are 
in the market for round lots, but producers 
who are fortunate enough to have a fair 
accumulation are holding for a _ strong 
premium over bid prices. 

Should hog receipts include a large num- 
ber of heavier hogs—and there is some 
evidence that this may be true—the situa- 
tion would be eased on heavier averages 
of green hams, throwing the lighter 
weights at something of a premium over 
the others. 

As will be seen, hogs are the dominating 
factor in the ham market, and are of the 
same relative importance in the market 
for all other products. Not only the num- 
ber, but the weight, will be a controlling 
influence. 

pire ea 
Foreman Is a Key Man 

There is a great deal of difference be- 
tween the present-day foreman and his 
Then he 
; now he is a 
“key man” or sort of “top sergeant”, and 
consequently is a great deal more valu- 
able to both his employer and those under 
him. 


predecessor of a few years ago. 
was more of a “gang boss” 


This change has been brought about by 
changing conditions in the industry, 
which has necessitated the more thorough 
training of American labor. Industry in 
general is meeting this changed condition 
by providing facilities for self-instruction 
for foremen, organizing foremen’s clubs, 
ete. 

According to a recent survey on this 
matter, the foreman has the following 
seven duties and opportunities: 


1. He is responsible for maintaining 
production and quality. 


2. He must strive for teamwork and 
cooperation with those below and above 
him. 

3. He has tremendous opportunity to 
advance himself and his men if he has the 
right knowledge. 


4. He must know modern methods in 
production and keep pace with the prog 
ress of the times. 


5. He must have an appreciation of the 
broader policies and problems of his 
company. 

6. He must know how to manage and 
inspire confidence. 

7. He must take advantage of short 
cut methods for greater efficiency. 

Not all foremen, of course, take ad- 
vantage of these opportunities or perform 
these duties properly Those who do 
soon find themselves promoted to posi- 
tions of gfeater responsibility and pay. 
Every foreman in the packing industry 
would do well to study this list. 
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PRACTICAL 


(Contents of THE NATIONAL 


Making Kosher Salami 


Manufacturers of high grade kosher 
salami in a Middle West sausage factory 
present the following information regard- 
ing their methods, and ask for assistance 
along certain lines. They say: 

Editor The National Provisioner: 

Please accept our thanks for the special attention 
you gave us on our inquiry on salami. 

You want to know just what kind of salami we 
make. The West I can say is that it is a kosher 
product, which of course does not contain pork. In 
place of this we use hard brisket fat and navels. 

Our problem seems to be in getting enough brisket 
fat. Is there any way you know of making the steer 
navels more firm? When we use this fat we cannot 
mix too long. Yet the mixing must be thorough. 

Do you think we could run the navel ends through 
the 4 in. plate? Or do you know of any machine 
that will cut the fat up, and not mash it, as it 
usually is when it goes through the grinder? 

Is there any way a tierce of briskets, after being 
cured, can be headed up and kept in cold storage 
for six months or more, without making any differ- 
ence in the flavor or shrinkage due to being frozen? 

Can you tell us how to get the most out of cooked 
briskets? Is there any special apparatus we could 
get or make that would reduce the shrinkage to a 
minimum? 

We would appreciate any formulas you may have 
that will allow the substitution of brisket fat and 
steer navels for the usual pork and back fat. 

An important point in making kosher 
salami is to have a clear-cut product. The 
fat must be cut in pieces as well as the. 
lean, if a high grade of goods is to be pro- 
duced. 

In this connection the trouble in many 
plants is that little attention is paid to the 
grinder, and yet it is a very important part 
in the manufacture of quality goods. 

Pay Attention to Grinder. 


If knives and blades are ground down 
‘ too thin they will not fit, and in order to 
hold them they are drawn up very tight, 
which creates friction and consequent heat. 
In many cases a crowbar is used to tighten 
up the ring. Considerable heat is gen- 
erated, with the result that the meat is 
crushed and smeared instead of being cut. 
Another point to bear in mind is to be 
sure that the worm or feed screw of the 
grinder is back in the cylinder as far as 
possible, so that it has no play. If it has 
too much play the meat gets in between 
the shell and worm, and is mashed and 
crushed before reaching the knives. 


Ways of Handling Fat. 


It is the practice in some plants where 
difficulty has been experienced in handling 
steer navel fat to freeze it before cutting. 
It is cut up first by hand into small pieces 
before it goes through any machine. It 
is very difficult to avoid mashing the fat, 
although care of the grinder as outlined 
here will be of material assistance in over- 
coming this difficulty. 

Another way would be to break the fat 
up into reasonably small pieces and run 
through the Buffalo silent cutter, giving it 
a coarse cut. 

Formula for Fresh Kosher Salami.° 

The following is a recipe and method of 
handling extra fresh kosher style salami: 

Take 80 Ibs. beef trimmings and 20 Ibs. 
brisket fat, with the following’ seasoning 
for 100 Ibs. of meat: 3% Ibs. salt, 2 oz. 


saltpeter, 8 oz. sugar, 5 oz. whole black 
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pepper, 4 oz. ground white pepper, and 3 
oz. garlic. 

Grind the beef trimmings through the 
3/16 in. plate of Enterprise hasher; then 
put on rocking block and rock for five 
minutes. Add brisket fat and rock beef 
trimmings and fat together for 15 min- 
utes. 

Spread in cooler on boards for two days, 
with temperature of cooler at 38 degs. 
Stuff in beef weasands and hang in dry 
room at a temperature of 60 to 65 degs. 
for 24 hours. 

Put in smokehouse and smoke for 36 
hours at a temperature of 80 to 90 degs. 
After smoking dip for three minutes in 
hot water at a temperature of 175 degs. 
Hang in dry room. 

This product can be shipped as extra 
fresh salami in three days, as medium dry 
salami in 20 days, and as dry salami in 40 
days. 

Materials for Best Salami. 


Steer cod fat is suggested as a supple- 
ment to brisket and navel fat. If this is 
used, it must be trimmed well and held in 
dry salt from 10 to 15 days, using nothing 
else but plain salt. Eliminate saltpeter, 
sugar, etc. 

Run this through the grinder, if the 
product is handled in this manner, in the 
right proportion with the lean meat. Or, 
the fat can be cut separately through % 
in. plate, and then the lean and fat mixed 
together in the mixer. 

A very satisfactory way of handling cod 
fat is to cut it with a knife in long strips 
before putting in the grinder. This helps 
to avoid crushing between the shell and 
worm. The fat should not be soaked in 
water, as this softens-it up. 

The inquirer states that he is using navel 
ends for salami. Navels are not especially 





Sausage Spoilage 


Do you have trouble with the 
color of your sausage? 

Does it show green rings or 
gray spots? 

Mould IN sausage is caused by 
poor materials or careless han- 
dling. Mould ON sausage is a 
surface condition and can be pre- 
vented by proper handling. 

THE NATIONAL PROVISIONER 
has made a reprint of its informa- 
tion on “Sausage Spoilage.” It 
may be had by subscribers by fill- 
ing out and sending in the follow- 
ing coupon, accompanied by a 2c 
stamp: 

The National Provisioner: 
Old Colony Bidg., Chicago, Ill. 


Please send me _ reprint on 
Spoilage."’ . 


‘Sausage 


Bnclosed find a 2c stamp. 

















well adapted for use in fancy sausages, as 
they are rather watery and soft, and do 
not make a firm product such as is re- 
quired in salami. The best and firmest 
salami is made from briskets; boneless 
chucks are next best, if a high-grade prod- 
uct is to be produced. 
Shrinkages and Holding Briskets. 

There is no apparatus that can be used 
to reduce shrinkage of briskets. If in 
cooking they are laid together and 
wrapped in strong canvas or muslin, and 
placed in boiling water, allowed to come 
to a boil, then let water drop back to 155 
degs. and keep it at that for five to six 
hours, the shrink will be considerably re- 
duced. 

In regard to the holding of briskets, it 
is possible to tierce them up, heading up 
well in a light brine and placing in freezer 
at 28 degs. temperature, and hold them in- 
definitely. 

They must first be cured in a cooler for 
about 10 to 15 days in a brine of say 70 
degs. strength. This brine can be reduced 
down to 50 for holding for a long time in 
cold storage. 

However, it is generally regarded as bet- 
ter policy to freeze the briskets green, 
and cure as needed. 


~~ ge 
Renovating Rancid Lard 


Is lard worth saving for edible purposes 
after it becomes rancid? This is a ques- 
tion that sometimes puzzles the smaller 
manufacturer. 

An Eastern refiner recently asked for 
information on renovating lard. He says: 
Editor The National Provisioner: 

Can you advise us how to renovate lard that has 
become rancid and has a heavy acid content? 

The inquirer complains of both acid and 
rancid conditions in his lard. 

Rancidity and acidity have no relation 
to each other. A low acid lard could be 
very rancid, and vice versa. 

Acidity is a result of improper handling 
of the raw material. If the material is 
fresh and sweet, and is rendered promptly, 
there is little trouble with acidity. 

Any processing of rancid lard makes 
conditions worse rather than better. If 
the lard is not too rancid it can be dis- 
posed of by mixing a small proportion— 
say 5 per cent—with fresh lard, selling the 
mixture promptly. This can be.done, how- 
ever, only where the lard is sold locally. 
It could not enter interstate trade. 

Such a practice is questionable from a 
trade standpoint. Should the consumer 
hold this lard any length of time, there is 
danger of it becoming rancid. When this 
happens the disposition would be to buy 
lard from another dealer or manufacturer 
in future. 

The best plan is to avoid rancidity rath- 
er than to cure it after it occurs. This 
can be done by adopting proper process- 
ing methods, holding stocks to a minimum, 
and not overloading retailers. 
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Livestock Shipping Shrink 


A recent article in THe NatIoNAL 
PROVISIONER on saving freight money on 
livestock created a great deal of interest 
among shipper packers. One Mid-eastern 
packer writes as follows regarding shrink- 
age on livestock shipped from given 
points. He says: 

Editor The National Provisioner: 

Can you send us a schedule of the shrink allow- 
ance on cars of cattle shipped from Chicago to Cleve- 
land, when the load weighs more than the minimum? 
We would like similar information on other classes 
of livestock. 

Shipments from Chicago, St. Louis and 
Indianapolis to Cleveland are governed by 
fones Exceptions to the Official Classifica- 
tion 130 P I. C. C. 1594. Item 3230 of this 
issue provides that the following shrink- 
ages shall be deducted from the hoof sell- 
ing weights in order to arrive at the billing 
weights: 

Cattle, 500 lbs. per car 

Hogs, single deck, 300 Ibs. per car 
Hogs, double deck, 600 Ibs. per car 
Sheep and goats, no deduction. 

Boyd’s exception 1 R governs from 
Kansas City to the Mississippi River or 
Chicago, whichever makes the lowest 
combination. This tariff provides for the 
following shrinkages: 

Calves, single deck, 350 Ibs. per car 
Calves, double deck, 500 Ibs. per car 
Cattle, 500 Ibs. per car 

Hogs, single deck, 300 Ibs. per car 
Hogs, double deck, 600 Ibs. per car 
Sheep and goats, no deduction. 

Unless Kansas City stock is re-weighed 
at the Mississippi River, or Chicago, but 
one allowance is made. 

If reliable scales are provided by the 
packer or butcher for weighing livestock 
on the hoof, he has a right to use the 
“gaunt weights” as taken on arrival. If 
the stock is weighed and delivered through 
the stock yards company their weights 
will be accepted. But if the stuff is 
“weighed gaunt,” the actual net weight at 
destination without deduction is used. 

ieee 


Curing Vats and Boxes 


A foreign subscriber wants to know the 
size of tanks and boxes used in curing 
hams and bacon. He says: 

Editor The National Provisioner: 
What is the best size of tanks to use for curing 
~ hams and bacon in pickle? We have the feeling that 
if the tanks are too large this will operate against 
the cure. Please tell us what is regarded as being 
the best size for this purpose. 

Also give us the size of the boxes recommended 
for dry cure bacon. 

The most commonly used container for 
curing sweet pickle hams and bellies is the 
1,400 to 1,500 gal. vat. 

Dry cure bacon calls for a 600 lb. box, 
into which about 640 Ibs. of meat is put 
and then pressed down until the lid closes 
tight. 

Full instructions for making both sweet 
pickle and dry cure bacon have appeared in 
THE NATIONAL PROVISIONER. Sub- 
scribers can secure these by sending a 2c 


stamp for each with request, to THE NA- 
TIONAL PROVISIONER, Old Colony Bldg., 


Chicago, I1l. 
igictiie 
How can a good “gutter” increase 
your beef carcass yield? Ask THE 


BLUE BOOK, the “Packer's Encyclo 
pedia.” 


THE NATIONAL PROVISIONER 





Operating Pointers 


For the Superintendent, the Engineer 
and the Master Mechanic 











NEW POWER HOUSE IDEAS. 
By W. F. Schaphorst, M. E. 


(It is unfortunate that 4 engineers could 
not _visit the Power Show held in New York 
in December. Each Power Show, thus far, 
has surpassed the show of the preceeding 
year. 

This year four floors were occupied in 
Grand Central Palace, and of all the ex- 
hibitors to’ whom I spoke only one com- 
plained. He said that the show is becoming 
“too large,” that to see each booth visitors 
must keep walking during an entire day, and 
jeg | don’t have time to concentrate and 
study. 


There is some truth in that assertion. I 
devoted more than one day to the Show and 
regret that it was impossible for me to 
spend the entire six days there. It would 
require more than this entire issue to tell 
all about the Show. I shall therefore briefly 
touch on only those exhibits that appealed 
to me as having greatest news value.) 


Automatic Control—Automatic control 
is becoming THE thing in power plants. 
Several booths showed how boiler furn- 
aces can be entirely automatically con- 
trolled. Men must be in charge, to be 
sure, but with the aid of mechanical con- 
trol the undependable human element is 
practically wiped out. 


Electric Control One manufacturer has 
a very sensitive electrical apparatus that 
will start a motor, light a lamp, control a 
valve, control temperature, etc., with the 
slightest temperature change or upon the 
action of the.slightest force. It attracted 
much attention. 


Boiler Baffle Wall—A boiler baffle 
wall was exhibited that takes care of ex- 
pansion and contraction without the pos- 
sibility of cracking the baffle. It is made 
up of layers of plastic refractory and 
simple corrugated sheet metal separators. 
Gas leakage and its attendant losses are 
eliminated. 





Temperatures! 


Do you watch them 

In the hog scalding vat? 
rendering kettle? 
lard tank? 
ham boiling vat? 
sausage kitchen? 
smoke house? 
meat cooler? 
tank room? 

Or in a dozen other places in 
your plant? 

If you do not, you are losing 
money every day. 

Reprints of articles on Tem- 
perature Control in the Meat 
Plant which ran in THe Na- 
TIONAL PROVISIONER may be had 
by subscribers by filling out and 
sending in the following coupon, 
together with a 2c stamp. 


THE NATIONAL PROVISIONER, 
Old Colony Bldg., 
Chicago. 


Please send me reprints on Tempera- 
ture Control in the Meat Plant. 


bo ie RUE Sie aby ey AAR AR RCN nee 
Address 
City 


ed 


Enclosed find a 2c stamp. 
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Feed Water Regulation—An entirely 
new engineering principle applied to feed 
water regulation was demonstrated by 
means of an actual gas fired boiler. When 
steam passes through two small orifices in 
series a pressure of, say 15 pounds, exists 
between the orifices. When water of the 
same temperature as the steam passes 
through the orifices a pressure of, say, 40 
pounds, exists between the orifices. That 
difference in pressure is cleverly utilized to 
control boiler feed. 


Monel Metal.—Hundreds of applications 
of monel metal to the power plant field 
were on exhibition, all the way from flex- 
ible metallic gaskets with asbestos wound 
between layers of monel metal, to valve 
parts and piping made of monel. For re- 
sisting corrosion and high temperatures 
monel metal has a remarkable reputation. 

New Boiler Idea—A boiler was ex- 
hibited that reduces the temperature of the 
chimney gases down to the temperature of 
the steamer. Its flues are only one-half 
inch in diameter. It will withstand ex- 
tremely high pressures. 


Steam Traps.—There was on display a 
steam trap having a pilot valve that de- 
pendably handles any quantity of conden- 
sate at any pressure. It looked very good 
to me. Many excellent steam traps of 
various designs were demonstrated. 

Indestructible Bearings.—Bearings of 
sumet metal were demonstrated as being 
immune to seizure, scoring, and melting, 
even when unlubricated. In actual experi- 
ments shaft temperatures of over 1000° F., 
were reached. The shaft turned blue with 
heat, but it and the bearing were un- 
harmed. This metal doubtless has a 
future despite its higher cost. 


Pipe Insulation.—Pipe insulating mate- 
rials have been considerably improved. 
One that appealed to me especially is a 
silica fibre with enough asbestos to give it 
strength and a special binding clay. It 
will stick to extremely hot surfaces; 100 
pounds will cover more than 48 sq. ft. of 
surface one-inch thick. 

New Roller Bearing.—A roller hearing 
resembling a ball bearing and occupying 
no more space than a ball bearing was 
also exhibited. Owing to its greater con- 
tact area its capacity is said to be greater 
than that of ball bearings. It was so 
accurately machined that I could not de- 
tect the least bit of “play” or “clearance.” 

If you want to make yourself up-to-date 
on power plant equipment in as short a 
time as possible, go to the next Power 
Show. Manufacturers have the habit of 
sending their highest calibre salesmen and 
engineers to this show to talk to visitors. 
In many booths the presidents themselves 
of large concerns, hold forth. It is often 
a difficult matter to have a conference with 
a president in his own home office, but 


at the Power Show you can walk right up 
and talk with him about any subject. 

talked with at least thirty presidents, vice 
presidents and general managers. By all 
means go to the next Power Show if you 


possibly can. 
pean “ACR 


There are two principal methods of 
dressing sheep. What are they, and what 
are their differences? Ask “The Packer’s 
Encyclopedia,” the “blue book” of the 
meat packing industry. 













34 THE NATIONAL PROVISIONER 





STtaw weer ~ 
No. 931 Sylphon 

Regulator for auto- 4 

matically control- 

ling temperature of 




















liquids. 








January 15, 1927. 





Points of Law 
for the Trade 


Legal information on matters affecting your 
daily business that may save you money. 














adjustments. 





fp Yev packing plant uses large quantities of hot 
water too hot; and, of course, the entire operation 


Yet, under hand-on-valve control, both conditions are 
to occur frequently. 


will automatically and steadily maintain the hot water 


can be quickly obtained by mixing with cold water. 


Control Your Hot Water Supply 
Automatically at the Right Temperature 


A great deal of steam can be wasted by heating this 


plant suffers when the water is allowed to become too cold. 


No. 931 Sylphon Regulator installed on 
hot water heater to maintain supply at the 
required temperature without supervision or 


water. 





of the 





The bulb of the 
No, 931 R lator. 
bound —— 


A Sylphon Temperature Regulator on the hot water heater 


supply 


at the maximum temperature required in any one part of the 
plant, so that any lower temperatures for other departments 





Every operation can be carried on at the proper 
temperature, and not an ounce more steam will 
be consumed than is necessary. 


Easy to Install, Sylphon Regulators 
on Hot Water Heaters Pay for Themselves 





in steam savings alone. They require no attention, 











and because they have no delicate or complicated 
auxiliaries to get out of order, do not involve mainte- 
nance and repair costs. 


Ask us to send Bulletin NPT-110 


The well-known Sylphon Bellows 
which is the motor element tn 
every Sylphon Temperature Regu- 
lator, is the most durable, flexi- 
ble, sensitive and accurate tem- 
perature control unit known to 
engineering science, 





and all principal cities in the U. S. 
ag representatives: Crosby Valve & Engineering Co., Ltd., 


THE FULTON COMPANY KNOXVILLE,TENN. 


ORIGINATORS AND PATENTEES OF THE SYLPHON BELLOWS 
Seles offices in: NEW YORK, CHICAGO, DETROIT, BOSTON, PHILADELPHIA, 


41-42 Foley St. 


London, 
» England. Canadian representatives: eating Bros., ‘Led., 120 Prince St., Montreal, 








CAN’T INSPECT PACKER BOOKS. 


Proceedings were brought against cer- 
tain packers to compel them to give to 
the Secretary of Agriculture and his au- 
ditors access to and the right to copy the 
books of accounts, records, memoranda 
and documentary evidence in possession 
of the packers. The purpose, it was as- 
serted, was te provide information for 
Congress and to enable the Secretary to 
carry out the purposes of the Packers 
and Stockyards Act. 

Section 9 of the Federal Trade Com- 
mission Act, incorporated into the Pack- 
ers and Stockyards Act, gives the right of 
“access to, for the purpose of examination, 
and the right to copy any documentary 
evidence of any corporation being investi- 
gated or proceeded against.” And in the 
same act “documentary evidence” is de- 
fined as “as documents, papers, and corre- 
spondence, in existence at and after the 
passage of this act.” 

The packers refused to comply with the 
demand and among other contentions, 
urged that the demand for the inspection 
of books and records was unreasonable 
and violative of the clauses of the Fed- 
eral Constitution prohibiting unreasonable 
searches and seizures. 

The court held that the demands of the 
government are so broadly inclusive as to 
be unreasonable, and their enforcement 
would amount to an unreasonable search 
and seizure in contravention of the Fourth 
Amendment of the Federal Constitution. 
The words “documents, papers and cor- 
respondence” are not so inclusive as to 
comprise the books of account and rec- 
ords of a concern. Generally speaking, 
those words refer to particular instru- 
ments bearing on specific transactions, 
whereas .“books of account” and “records” 
have reference to the more permanent, 
continuous memorials of a business. 

It is true that the Packers and Stock- 
yards Act requires the packers to keep 
accounts and records and to fully and cor- 
rectly disclose all transactions in their 
business, and that when the Secretary of 
Agriculture finds that they do not do so he 
may prescribe the manner and form in 
which they shall be kept. 

If the accounts are properly kept the 
Secretary is not authorized to require a 
system of his own. Although much dis- 
cretion is lodged with the Secretary, he 
cannot arbitrarily or capriciously order a 
change to be made. However, the demand 
in this case was not founded on a derelic- 
tion in the keeping of accounts, but only 
on failure to comply with a demand for 
inspection and copying. 

Finally, the government demands are 
too all-inclusive. They would subject to in- 
spection all the packers’ books, records, 
accounts, memoranda, documents and cor- 
respondence in any and all their depart- 
ments and activities—as merchants, trad- 
ers, manufacturers, and otherwise—trade 
secrets, confidential communications, etc. 
Such broad and general demands con- 


_travene the Fourth Amendment to the 


Federal Constitution. Conceding that the 
packing business is impressed with a pub- 
lic interest, that does not mean that the 
public may take over its entire manage- 
ment and run it at the expense of the 
owners. 

[Cudahy Packing Co. v. United States, 
U. S.C. C. A. Illinois, 15 Fed. (2nd) 133.] 
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Three Points in Selling 
Sales Executive Tells What Makes 
Real Packinghouse Salesmen 
By George H. Arnistead, Jr. 
[EDITOR’S NOTE.—This article first appeared 
in the “Hampshire Hustler,” the lively little 
house organ of the Neuhoff Packing Co., Nash- 
ville, Tenn. It is so well put, however, that it is 
reprinted here for the benefit of all salesmen.] 
There are three elements essential to 
quality as a good salesman. First, he 
must have something the public de- 
sires; second, his employer must have 
a reputation for honesty ; and third, the 
salesman must believe in his ability to 
effect sales. 


The growth of any establishment is 
due to the fact that its products are 
desired by the public. Every family 
desires meat and lard from time to 
time. Whether they will use our brand 
or some other brand depends upon the 
quality of the salesman. 


This company has always endeavored 
to impress upon the public that it is 
honest in its assertions that its products 
are among the best. If there is any 
justifiable complaint, this company 
stands ready to adjust it and satisfy its 
patrons. This company fully realizes 
that honesty is the best policy. 


If there is any salesman employed by 
this company who does not believe that 
he has the ability to sell, it is his duty 
to report this belief to the management. 

BSED UES 


THE PRICE-CUTTER AGAIN. 

Here is another indictment for the price- 
cutter, who slashes prices right and left 
for the sake of “tonnage.” It is in pretty 
strong language, but there’s a lot of truth 
in it. 

The price-cutter is worse than a crim- 
inal. He is a fool. 

He not only pulls down the standing of 
his goods; he not only pulls down his 
competitors; he pulls down himself and 
his whole trade. He scuttles the ship in 
which he, himself, is afloat. 

Nothing is so easy as to cut prices; and 
nothing is so hard as to get them back 
when once they have been pulled down. 

Any child can throw a glass of water 
on the floor, but all the wisest scientists in 
the world can’t pick that water up. 

Who gets the benefit of price-cutting? 
Nobody. The man who sells makes no 
net profit; and the man who buys soon 
finds himself getting an inferior article. 

No manufacturer can permanently keep 
up the standard of his goods if the price 
is persistently cut. Pretty soon he is 
compelled to use cheaper materials, and 
to cut down the wages of his workers. 
_The man who cuts prices puts up the 
sign: “This way to the junk heap.” 

He admits his own failure as a sales- 
man. He admits he has been defeated ac- 
cording to the Marquis of Queensbury 
rules of business. He admits he cannot 
win by fighting fair. He brands himself 


as a hitter-below-the-belt. 

If the business world were dominated 
by price-cutters, there would be no busi- 
ness at all. 

Price-cutting, in fact, is not business any 
more than smallpox is health—‘Door- 
Ways.” 


A Page for the Packer Salesman 
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Sentence Sermons 


Written for THE NATIONAL PROVISIONER 
by Roy L. Smith. 


WHY NOT TRY— 


—A little more appreciation and a 
little less “razzing” on the sales 
force? 

—A little more frankness and a lit- 
tle less stalling on your banker? 

—A little more co-operating and a 
little less knocking on the police 
force? 

—A little more work and a little less 
loafing on your territory? 

—A few more smiles and a few less 
frowns on the home folk? 

—A little longer day and a little 
shorter complaint on the job? 
—A little more study and a little less 

luck on a new situation? 




















SELL SELF ON FIRM’S GOODS. 

Some problems are difficult to solve, 
but the packer salesman should feel happy 
that his is not among them. That’s what 
I said! 

The salesman’s problem—that is, his 
selling problem—is half over when he has 
sold himself thoroughly on his company’s 
product. When you sell yourself on your 
own product, then you'll be able to sell 
your trade. 

“Faith” Is the Whole Secret. 

Know your own product; have faith in 
it, and your own company, and you'll have 
no trouble in selling it. The minute you 
pull “a doubting Thomas” you're sunk. 
All religion is built on faith. 

Faith in your company’s products will 
give you the same results in business. 
And so, too, lack of faith will work quite 
the reverse. 

If you find you're getting the worst of 
the arguments in your contacts with the 
butchers, it’s time you put your foot on 
the gas and got “hep” to what it’s all 
about. 

The bird that’s riding the crest of the 
wave isn’t belly-aching about the kind of 
service his company renders. He believes 
in the brands his company puts out. He 
isn’t squawking about the price his com- 
petitor is quoting, either. 

Have the “Stuff” to Convince! 

A thoroughly alert packer salesman will 
first get acquainted with the brands he’s 
selling, then BELIEVE in them so hard 
that it is second nature for him to con- 
vince anyone and everyone that he has the 
goods and can deliver. 

Another thing: A_ red-blooded sales- 
man won’t get scared when a dealer quotes 
a lower figure from a competitor. Half 
the poker games have been won on bluffs. 
Tuck that under your hat! 

Muscle never raised any man’s pay very 
far. The ox and the mule get no more 
compensation for their work today than 
they did a thousand years ago. A man 
is worth but fifty cents a day from his 
shoulders down. All he gets above that 
he earns from his shoulders up.—Meat 
Trade Topics. 


Do you send reprints of this page to your salesmen? Many other packers do. 







Always Keep Up-to-Date 


Read Your Trade Paper and Help 
Customer, Says Salesman 


You must keep yourself informed 
and up-to-date on your customers’ 
problems if you wish to succeed, says 
this successful packer salesman. 

If you can.tell them what to do when 
their minced sausage turns green, or 
something else goes wrong, you are 
showing them that you know the busi- 
ness. And when you can do that, they 
won’t be so apt to try to beat you down 
on your price. 

The way to do this is to read your 
trade paper thoroughly, he says. Then 
use the information you get from it for 
the benefit of your retail customers who 
“don’t have time to read.” 

Here is his letter: 


Editor THE NATIONAL PROVISIONER: 

The writer has been a subscriber to your 
magazine for several years, and J have often 
wondered how a meat salesman could go out 
and talk intelligently to his trade without 
this paper. 

There are few store-keepers (“mer- 
chants” are scarce) who know anything 
about supply and demand, why their 
minced sausage turns green, or why their 
smoked meats sweat in hot weather—and 
many other things. 

They “don’t have time to read” a paper 
that will make them more proficient in the 
business they are making their living at, 
but they will listen to the salesman who 
knows something about these problems. 

And I believe that this is one of the 
surest ways of curing the customer of set- 
ting a price on everything he buys from 
us. 

When he finds out that you know your 
business, and are posted on market con- 
ditions, etc., he isn’t going to be so keen 
on telling you that he can buy it from the 
other fellow for two cents less, that “your 
bacon isn’t worth. any more” than So-and- 
So’s, etc. 

If more of us would study our business, 
know more about our products, and more 
remedies for the little troubles of our cus- 
tomers, less time would be consumed on 
the price evil, and we could class our- 
selves with salesmen of other lines. 

Yours for better prices, 
M. W. Stutrts. 
Monmouth, Ill. 


SAUSAGE NAMES. 

Up in Milwaukee is a store with a sign 
Wiener Hats. Further on is a prominent 
hardware business labeled Frankfurter’s 
Store. A traveling man could not refrain 
from exclaiming to his fellow street-car 
strap hanger: “Darn it, I never ‘sausige’ 
names!” 


aetna 

TRUTH IS ALWAYS NECESSARY. 

The clever salesman and the cleverest 

man in business is the one who tells the 
truth—not occasionally, but always. 
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This chart, which is a part of THE NATIONAL PROVISIONER MARKET SERVICE series, shows the price trends of cash lard 


at Chicago for the past 14 years. 


While lard was at a low price level throughout 1926 compared with the price of live hogs, it has held above the low 


period reached in 1921, 1922 
just closed. 


The export outlet for lard has always been a stabilizing factor in the domestic market. 


, 1923 and part of 1924, when hog prices were a full 5c per pound below those of the year 


The limitations placed on 


this outlet during the past year by poor demand and competition from the European product have had an adverse influence 
on price, and resulted in the accumulation of considerable stocks throughout the year. 

The effect of the war and early post-war years, the influence of heavy supplies of hogs, as well as the bull features 
in the latter part of 1924 and in 1925 based on an anticipated decline in hog supplies, are brought out graphically in the 


chart. 


Storage Stocks Increase 

Increases are shown in the storage 
stocks of meat and lard on hand Jan- 
uary 1 throughout the United States, 
the only exception being in the case 
of cured dry salt meats, which showed 
a decline. 

Frozen pork stocks increased more 
than 40,000,000 Ibs. and are consider- 
ably above those of a year ago. Large 
quantities of loins and other green 
meats have gone to the freezer to 
await better demand. 

The stocks of sweet pickle meats 
are about equal to those of last year, 
when hog runs were larger and 
weights heavier. However, this class 
of meat in process of cure is well un- 
der the stocks on hand last January 1. 

Lard stocks are practically the same 
as those of a year ago, but fewer hogs 
are carrying considerably less weight 
this year than last, and there is less 
prospect of heavy lard production. In 
view of this, lard accumulations will 
probably not be burdensome. 

Stocks of provisions in storage in the 
United States on Jan. 1, 1927, with com- 
parisons, are announced by the U. S. Bur- 
eau of Agricultural Economics as follows: 


Beef, frozen .... 72,454,000 603,000 83,434,000 
Perr ,096,000 10,477,000 , 839,000 
Im cure ...... 17,466,000 15,897,000 13,648,000 
Pork, frozen . 98,057,000 55,241,000 87,657,000 
D. 8S. cured.... 24,880,000 28,565,000 48,108,000 
D. 8S. in cure. 44,014,000 38,200,000 75,622,000 
S. P. cured... .119,965,000 104,943,000 119,209,000 
8. P. in cure. -188,660,000 161,279,000 232,216,000 
Lamb and mutton, 
frozen ........ 4,519,000 3,166,000 3,646,000 
Miscl. meats . 64,210,000 53,960,000 71,186,000 
DE Snakes cusses 49,498,000 46,744,000 49,843,000 


BRITISH PROVISION CABLE, 

(Special Cable to The National Provisioner.) 

Liverpool, Jan. 14, 1927. 

Market continues weak and dull, 
practically no demand for boxed meats. 
Lard trade slow. Practically only trading 
recently confined to a limited quantity of 
short clear backs. Good supplies of meats 
from Continental Europe. Stocks of lard 
light, with demand correspondingly light. 

Today’s prices are as follows: Shoul- 
ders, square, 83s; hams, long cut, 106s; 
American cut, 104s; bacon, Cumberland 
cut, 84s; short backs, 100s; bellies, clear, 
106s; 84s; spot lard, 65s. 
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BRITISH PROVISION STOCKS. 

(Special Report to The National Provisioner.) 

Stocks of provisions on hand at Liver- 
pool on January 1, 1927, with comparisons 
for last month and last year, as estimated 
by the Liverpool Trade Association, are 
as follows: 


with 


Canadian, 


Dec. 31, Nov. 30, Dec. 31, 
1926 1926 1925 
Cwts. 
Bacon, boxes ...... 9,000 44,(98 6,971 5,203 
Hams, boxes ....... 4,211 21,057 3,527 1,097 
Shoulders, boxes - 110 551 946 437 
Lard (P.S.W.) tees. 717 533 476 
Lard (Refined) tons. .1,808 2,712 1,748 


Imports into Liverpool for the month 
of December: 


Bacon, (including shldrs.) Bxs., 14,140; 
Cwts. ., 70,700. 
Hams, Bxs., 9,630; Cwts., 46,150. 
Lard, 'Cwts., 49, 670. 
The approximate weekly consumption of 
Liverpool stocks is given below: 


Bacon, Hams, Lard, 

Boxes Cwts. Boxes Cwts. Tons 

Dec., 1926 . -2,923 or 14,615 2,020 or 10,100 759 
Nov., 1926 1 1,866 

Dec., 1925 .....4,422 3 152 1,103 


EUROPEAN PROVISION CABLES. 
J. E. Wrenn, 


sioner, 


Trade Commis- 
Hamburg, Germany, in his weekly 
cable to the United States Department of 
Commerce, market 


American 


reports the German 
weak. 

Receipts of lard for the week were only 
700 metric tons, 1,200 less than for the 
preceding week. Arrivals of hogs at the 
20 most important markets of Germany 
were 57,000, at a top Berlin price of 17.52 
cents per pound, compared with 64,000 at 
21.63 cents per pound last year. 

The Liverpool market is quiet for Amer- 
ican bacon, although somewhat firmer for 
continental, on account of the light ar- 
rivals. The total of pigs bought for bacon 
curing in Ireland was 5,000, compared 
with 6,000 last year. 

The estimated slaughter of Danish hogs 
for the week ending January 7, 1927, was 
65,000. 





Hamburg. 
PRICES. 
STOCKS. DEMAND. Cents per Ib. 
Refined lard........Med Med. @14.07 
Wat Gaoks. . 00.06.05. Lt. Poor s 
Frozen pork livers. .Lt. Poor 5.89 
Extra oleo oil. -Lt Poor 10.66 
Extra oleo stock... .Lt. Poor 10.21 
Rotterdam. 
Ex. neutral lard....Lt. Med. 16.02@16.38 
Refined lard........Lt. Poor @13.83 
ee eS eee Hvy. Med. 10.74@10.56 
Prime oleo oil...... Hvy. Poor 9.65@ 9.46 
Ex. oleo stock......Med Poor 10.19 
Ex. premier jus....Hvy Med. 8.55@ 8.46 
Liverpool 
Hams AC light..... Hvy. Poor 23.00@23.44 
Hams AC heavy....Hvy Poor 22.57 @23.00 
Hams, long cut.....M Poor 23.00@ 23.87 
Cumberlands, light. .} Poor 18.01@18.45 
Cumberlands, hvy...Med. Poor 18.01@18.45 
American Wiltshires Med. Poor s 
Square shoulders....Med. Poor 17.79@18.23 
Phonics ....0.eseseee Poor 15.19@17.79 
Clear bellies........ Lt. Med. 23.00@ 23.44 
Refined lard boxes..Med. Poor - 14.10@14.32 


~'Not quoted. 
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PROVISIONS AND LARD 


WEEKLY REVIEW 


All articles under this head are quoted by the barrel except lard, which is quoted by the hundredweight in tierees, 
pork and beef by the barrel or tierce and hogs by the hundredweight. 


Market Firm—Trade Quiet—Better De- 

mand Shown—Fair Exports. 

A better tone has developed in the hog 
and product market the past week, with 
the further advance in prices which are 
now up about a cent and a half per pound 
on lard from the low point made in No- 
vember. There has also been a hardening 
in meats with a steady hardening in hogs. 

The average price of hogs is gaining 
slowly with the receipts of rather mod- 
erate proportions and not enough to be a 
depressing factor in the market. The fact 
that the hog movement is being taken care 
of is having considerable influence on sen- 
timent, particularly as the decreasing 
movement has tended to back up the im- 
pression that the supply of hogs this win- 
ter is not going to be any better than last 
year. With nearly 2% months of the 
packing season gone, the total is nearly 
300,000 hogs less than last year. 


Storage Stocks Moderate. 


The situation as to the packing and the 
distribution is reflected in the supply of 
meats at the principal Western points. 
While there was an increase in stocks for 
the month of December of 12,000,000 Ibs., 
the total compared with last year is 29,- 
000,000 Ibs. less, showing that even with 
the small exports the total supply in the 
country is not developing in a burden- 
some way. 

The amount on hand is 156,000,000 Ibs. 
of meat against 144,000,000 lbs. last month 
and 185,000,000 Ibs. last year. 

Stocks of lard at the leading points de- 
creased 3,000,000 Ibs. for the month, but 
the total is about 5,000,000 lbs. more than 
the corresponding time last year. The 
total supply, however, of meats is not at 
all burdensome and the total stock of lard 
at the leading points is only sufficient to 
supply about a week and a half of ex- 
ports. 

The monthly figures of the total produc- 
tion of meat products as given by “Crops 
and Markets” for the month of October 
shows a decrease in the production of beef 
products of 23,000,000 lbs. for the month, 
compared with last year, with a decrease in 
pork products of 84,000,000 Ibs., and a gain 
in mutton of 2,000,000 Ibs. 

The weights of hogs for the month of 
October were light, the average being 
162.42 Ibs. dressed weight against 170.68 
ibs. the previous year, and 165.51 Ibs. the 
three year average. 

Meat Production Figures. 

The total production of meat products 

for the ten month period, January to Octo- 


ber, compares as follows: 
3 yr. average 1925 
8,9673500,000 4,077,900,000 4,307.900,000 


1926 
Beef, Ibs... 


Veal, Ibs.. 411,100,000 450,600,000 441,400 

Pork, Ibs... 6,781,400,000 5,942;000,000 5,980,800,000 
Mutton, Ibs. 382,700,000 393,700,000 415,700,000 
Total, Ibs.. 11,542, 700,000 10,864,200,000 11,145,800,000 


The total production for 10 months this 
year has been apparently 281,000,000 Ibs. 
more than last year, but about 400,000,000 
Ibs. less than the three year average. 
There was a decrease in the exports of 


products of nearly 100,000,000 lbs., so that 
the total amount available for the domes- 
tic trade was a little under 400,000,000 Ibs. 
more than last year. 

A comparison of the stock, therefore, 
tends to show that there has been an in- 
crease in domestic trade, which has ab- 
sOrbed this increased supply. This in- 
creased domestic trade is partly due to the 
natural increase in population and to the 
possible influence of the fairly low price 
level. 

A study of the weights for the 10 months 
shows that the average dressed weights 
of cattle was 521.86 lbs., against 512.24 
Ibs. last year and 515.97 Ibs. the three year 
its a The average dressed weight of 
hogs for the 10 months’ period was 184.28 
Ibs. against 173.01 Ibs. last year, and 172.97 
Ibs. the three year average. The amount 
of lard per 100 pounds of light hog was 
16.18 Ibs. against 15.10 lbs. last year, and 
16.21 Ibs. the three average. 

Kill Under Federal Inspection. 

The total figures for the slaughter un- 
— government inspection were as fol- 
ows: 


3 yr. average 1925 1926 
to a ear 7,780,482 8,065,585 8,346, = 
CRANE ok gcenetx 4,147,616 4,509,078 4,307, % 
OT ree. 39 528, 116 34,863,693 22,093, Tat 
Ee eee 9,948,525 10,140,984 750,189 


The decrease in the slaughter of of hogs 
for the 10 months was 2,231,000, and the 
figures for the packing at the principal 
points since November first show a de- 
crease of nearly 300,000 hogs, indicating 
the possibility of a decrease for the 12 
months of about 2,500,000, compared with 
last year. 

If the Government forecast is approxi- 
mately correct that there will be a further 
decrease in the available supply of hogs 
for the next packing year, the position 
would seem to be one where either the 
domestic consumption must be reduced, or 
the exports reduced to the extent of the 
further falling off in the production of 
meat products. This will possibly be easy 
as regards lard, on account of the big 
supply of cottonseed oil this year, but the 
question of the substitute for meats is a 
very difficult one. 

It may mean a possible advance in price 
to check the domestic trade, or a further 
reduction in exports which are already less 
than last year, and much less than the 
three year average. The decrease in ex- 
ports of pork compared with the three 
year average has been about 250,000,000 
lbs., and the decrease in lard about 166,- 
000,000 Ibs. for the ten months, compared 
with the three year average. 

PORK—The market was dull but firm 
with mess New York $33.50; ey $39.50 
@41.50; and fat backs, $29.50@33. 

At Chicago mess pork products at $35. 

LARD—The market was more firmly 
held but demand was limited both domes- 
tic and export in the east. At New York, 
prime western quoted 13.05@13.15; mid- 


dle western, 12.80@12.90; city, 12%@ 
12%c; refined continent, 13%c; South 
America, 14%4c; Brazil kegs, 15%4c; and 


compound, 93%4@10c 

At Chicago regular lard in round lots 
was quoted at January price, loose lard 
sold at 75c under January and leaf lard 
quoted at 62% under January. 

EF—The market was steady with 
demand light. New York mess $19@21; 
packet, $19@21; family, $21@23; extra 
India mess, $34@35; No. 1 canned corn 
beef, $3; No. 2, $8.25; 6 lbs., $8.50; and 
pickled tongues, $55@60, nominal. 





SEE PAGE 47 FOR LATER MARKETS. 








SPRING PIG PROSPECTS. 

A tendency to increase hog production 
next year in regions outside of the Corn 
Belt states, especially in the South, is 
shown by the December 1 pig survey 
made by the U. S. Department of Agricul- 
ture in cooperation with the Post Office 
Department through rural carriers. 

While the Corn Belt states showed an 
increase of only 9 per cent in sows bred 
or to be bred for farrow in the spring of 
1927 over the number farrowed in the 
spring of 1926, for the United States the 
increase was 13 per cent, due to an in- 
dicated increase of 14 per cent in the 
North Atlantic states, 21 per cent in the 
South Atlantic states, 34 per cent in the 
South Central states, and 25 per cent in 
the Far Western states. 

While the reported intentions to in- 
crease breeding are the largest shown in 
regions outside of Corn Belt by any of 
the four December surveys made to date, 
the actual farrowings reported the follow- 
ing spring have been much smaller than 
the reported intentions to breed in De- 
cember in years of reported increased in- 
tentions, this spread being much wider 
than in the Corn Belt. 

The number of sows farrowed in the fall 
of 1926 was only two per cent larger for 
the United States and five per cent larger 
for the Corn Belt than in the fall of 1925, 
and of pigs saved, 3 per cent larger for 
the United States and four per cent larger 
for the Corn Belt. 

While the June, 1926, survey both for 
the Corn Belt and outside regions showed 
a large intended increase in breeding for 
fall of 1926, this increase did not material- 
ize, due to drought in some sections, and 
a widespread hog cholera epidemic. Hog 
production in the Southern states has de- 
clined steadily from 1920 to 1926 and has 
reached the lowest point in many years. 

It now seems probable that the low 
point has been reached and that for the 
next few years there will be a strong 
tendency to* increase production. For 
Corn Belt states, the figures of sows bred 
to farrow next spring do not indicate any 
material increase in hog production in 
spring of 1927 over that of 1926. 

eae Oa 


MEAT IMPORTS AT NEW YORK. 


Imports of meats and meat products re- 
ceived at the port of New York for the 
week ending Jan. 8, 1927, are reported 
officially as follows: 


Point of 

origin. Commodity. Amount, 
Canada—-Quarters of beef.............. 116 
Canada—Pork cuts...........cceecceuces 12,796 Ibs. 


Canada—Smoked meat................4. 
Canada—S. P. hams Apeter 
Canada—Calf livers....... 
Germany—Sausage sla degiarn 
Germany—Smoked pork.............005. 
Holland—Smoked pork..............000 
Holland—Sausage in tins......... Son 
Argentine—-Corned beef in tins.... 
Uruguay—Corned beef in tins..... a 
France—Sausage in tins................ 
France—Cooked pork in tins............ 
Ireland—Smoked pork 
England—Corned beef in tins.......... 
England—Meat extract...............++. 











How should the hog “sticker” work 
to avoid damage to shoulder meats? Ask 
The Blue Book, the “Packers’ Encyclo- 
pedia.” 
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Have discovered this new and simple 
way of increasing your profits on Sausage 
Cookers? It pays big dividends! You 
can test it 30 days FREE! It is used 
by America’s leading sausage makers. 
Read what this happy user says: 


“Your simple device has played a very 
important part in substantially increasing 
profits on our sausage cooking processes. 
Accurate temperatures in cooking sausage 
are of vital importance to the appearance 
and good weight of the product. No 
matter how careful our men were before 
we installed your device, the temperature 










POWERS REGULATOR Co., 
2725 Greenview Ave., CHICAGO 


Gentlemen: Without obligation on my 
part, kindly send me prices and par- 


your temperature regulator for 
sage Cooking Boxes and Cabinets. 


Slenterteniestaiaaieatententastentententetententent ce 


Sausage Makers 


are you getting these Extra Profits? 


ticulars of 30 Way free trial offer of 
Sau- 
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often got too high, spoiled the looks of 
sausage, and shrinkage reduced its weight; 
and when the temperature got too low 
the sausage was under-cooked resulting 
in a hard, lumpy and unpalatable product. 
Your automatic temperature controller 
has turned these losses into EXTRA 
PROFITS and we believe the saving of 
Labor alone will quickly pay their cost, 
to say nothing of the saving of steam 
used for heating.” 


Regulator applied to Steam Cabinet is 
shown here. It is extremely Accurate, 
easy to install, and needs no compressed 
air for its operation. 


Mail the Coupon. It brings you prices 
and full particulars of our 30 day FREE 
trial offer. 


Partial List of Users 


Armour & Co., Cudahy Packing Co., Beech 
Nut Packing Co., Midwest Box Co., Oscar 
Mayer, G. H. Hammond Co., Omaha 
Packing Co., Hormel Packing Co., John 
Morrell & Co., Brennan Packing Co., 
Cincinnati Butchers’ Supply Co., Wilson 
& Co., Allied Packers, Jacob Dold 
Packing Co., Rath Packing Co., De- 


sonia 
Keep the h 








DBTORE 6 vc cca ccwsescceccrwcsvcevesescesees 
(3239) 


PORK IN THE WORLD WAR. 


(Continued from page 30.) 
be disposed of, as created, or there will 
be terrible waste at a time when they are 
critically needed. 

“Furthermore, we cannot help but feel 
that there is a certain moral obligation 
resting upon the Allies to join with us in 
a liquidation of these obligations. 

“More particularly do we feel that be- 
cause of the programs laid down by the 
Meat Executive and ratified by the Inter- 
Allied Food Council for our guidance we 
created raw material, facilities, and manu- 
factured products, and in so doing we 
undertook large moral obligations to our 
farmers. The only one of these obliga- 
tions which we are unable to liquidate our- 
selves alone is pork products, which are 
so eminently perishable and must be im- 
mediately exported, while the many other 
commodities which are in the same eco- 
nomic position we can care for ourselves. 





Must Continue to Operate. 

“Furthermore, as advantageous as the 
consolidated buying agencies of the 
Allies have been during the war, immedi- 
ately upon the Armistice the point of 
view of such operations naturally changes 
entirely from the attitude of maintaining 
an assured and continuing production to 
solely the attitude of a day to day buyer. 
The agency is so potential that it can 
effect arbitrary fixing of prices and such 
powers can only be justified to your 
people and ours under war conditions. 

“From our point of view, such an agency 
must (in accordance with the agreed 
policy which has been followed hereto- 
fore) be continuous and regular in its 
purchases, for otherwise it can, by failure 
to maintain regular flow, fix prices ficti- 
ously below real costs and values, may 
precipitate financial crises, and, on the 
other hand under pressure from outside, it 
may equally result in the fixing of prices 
at a higher level than is justified under 
the new economic conditions. The whole 
continuance of this agency is fraught with 
the greatest danger from both sides and 
I am equally solicitous with you for its 
dissolution. 


Created an Economic Danger. 

“In order to dissolve, however, it is 
necessary that on both sides a sufficient 
notice should be given for the trades to 
readjust themselves and, in the meantime, 
that the market on our side and the dis- 
tribution on your side should be protected. 
We have the last desire to ask the British 
Government to purchase a commodity 
beyond their average consumption, but I 





troit Packing Co., Airoblast Corp. 
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keep the money in the meat. 
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think we are justified in asking that so 
long as these agencies are to be continued 
they should carry out the already in- 
dicated advance requirements in regular 
monthly purchase of these particular com- 
modities. 

“The failure of the British Government 
to order in January the quantities in- 
dicated to us of the material prepared for 
your peculiar consumption had a_ most 
critical economic danger to the United 
States, which if allowed to run its course 
must, I feel, react on all British interests 
as well as our own. 

“The final government order which I 
propose would not only fairly - liquidate 
the outstanding position but would do so 
at the minimum risk to the British 
Government. 

“There can be no question that Ger- 
many and the liberated territories will 
be a purchaser during February and 
March of large quantities of pork prod- 
ucts which would be available under this 
arrangement. Further, I feel that this 
course will ultimately liquidate the whole 
situation for the British Food Ministry 
— respect to the stocks that are already 
hel 


Must Get Help on Pork. 


“T assume that the Italians, Belgian Re- 
lief, and some of the neutrals will be in 
the market in February in addition to this 
order, and that we should therefore be 
able to produce orders for approximately 
350,000,000 pounds of pork products. Such 
a situation would, I feel, wind up all moral 
commitments on the part of the United 
States Food Administration towards the 
producers and all the Allies towards our 
production policies. 

“As I have said above, the United States 
Food Administration can, out of its own 
resources and its own methods, finance 
the obligations it has taken to our pro- 
ducers in many other commodities, the 
pork products being the one of such pe- 
culiar character that we cannot handle 
single-handed. 

“I feel in all the circumstances that we 
are justified in asking for joint action in 
this matter. The subject is one of extreme 
urgency, as orders must be telegraphed 
before the 25th instant, and I do hope you 
will give me an early indication. 

Yours faithfully, 
Hersert Hoover.” 

[ED. NOTE.—The next installment of this 
review will include the British refusal to 
help liquidate the pork situation, the govern- 
ment statement to farmers and packers, and 
the maintenance of hog prices by packers 


until German market was opened, in March, 
1919.) 


PORK PRODUCTS EXPORTS. 


Exports of pork products from _ princi- 
pal ports of the United States during the 
week ending January 8, 1927, with com- 
parisons, are reported by the U. S. De- 
partment of Commerce, as follows: 


Hams and Shoulders, Including Wiltshires. 











uly 1, 
1926* 
—Week ending——— to 
Jan. 8, Jan. 9, Jan. 1, Jan. 8, 
1927. 1926. 1927. 1927. 
Mibs. Mibs. Mibs' M lbs. 
ca cackenssawin 1,322 2,228 926 871,738 
en are ree 216 
United Kingdom 1,206 1,875 775 62,844 
Other Europe... ...... Bt ese ae 1,518 
ates aah 40 83 219 112 2,503 
Other countries. 33 129 39 4,657 
Bacon, Including Cumberland. 
SE ack sire veces 4,243 5,843 2,384 79,7138 
To Germany...... 83. . SET 1,917 
United Kingdom 3,742 4,209 2,217 52,145 
Other Europe... 188 624 140 §=14,330 
Se rs 2 a = vane che 7,395 
Other Countries. 228 104 27 3,926 
Lard. 
SEP re eer 14,669 17,856 10,408 323,952 
To Germany ..... 2,342 10,073 663 5, Ta 
Netherlands ... 1.797 110 1,089 25,796 
United Kingdom 6,097 3,021 4,413 109,974 
Other Europe... 286 2,877 1,449 19,022 
a ER 1,858 1,351 1,808 38,900 
Other Countries. 2,289 424 987 54,546 
Pickled Pork 
Re ers 142 374 125 18,316 
To United Kingdom 20 84 44 1,524 
Other Europe.... 6 EOE 591 
EEE ee ee 62 233 35 8,311 
Other Countries. 54 17 46 7,890 
TOTAL EXPORTS BY PORTS. 
Hams and Pickled 
shoulders. Bacon, Lard, pork, 
Mlibs. Mlibs. MIbs. M Ibs. 
Total 142 
Boston 4 
Detroit .. 7 
ee ere 60 
Key West .. oe: 4 <) Sa eeeeen 
New Orleans 39 52 
New York .. " 43 18 
Portland, Me....... 536 1 
DESTINATION OF EXPORTS. 
Hams and 
shoulders. Bacon, 
Exported to M Ibs. M Ibs. 
United Kingdom (total).............. 1,206 3,742 
EE na ohne bud ae ou reals eee & ane 443 2,223 
EET. Sass Geb views sok ake wslW a Re 37 488 
Ew tina's W'blspas bo. © a4 'ne 9a 86 4 | erry 
NN a ie ord le are iS an 76 224 
Other United Kingdom.............. 638 807 
Bacon 
M Ibs 
Exported to 
RED wa bash and bbiviece hemes taker Xb 2,342 
EE nd nus vec ccekudeesebnes beehedaws ues 2,230 
TOE SOROOAY, x 0.cv'e.0 405 sy b4sWEW Sd sins db 0 s0Nes 112 
WEEK ENDING JANUARY 1, 1927 
ee 513 309 931 48 





*Corrected to November 30. 


What are the characteristics of neutral 
lard, and for what is it used? Ask “The 
Packer’s Encyclopedia,” the “blue book” 
of the meat packing industry. 
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TALLOW, STEARINE, GREASE AND SOAP 


TALLOW—tThe market for tallow the 
past week has been moderately active but 
stronger, some business passing in extra 
New York at 7%c, an advance of Mc. 
Consumers were slow in coming up but 
producers were firmer in their ideas and 
there was more of a disposition to look 
upon tallow at its present levels as com- 
paratively cheap. 

While some were asking higher prices, 
offerings, though limited in vdlume, were 
still in evidence at 73¢c for extra New 
York while special was quoted at 7%&c 
and edible at 8c asked. 

At Chicago the market appeared to be 
closley sold up with prime packer 7%c 
f.o.b. Chicago last paid buyers indicating 
7%c f.o.b, Cincinnati. At Chicago edible 
quoted at 7%c; fancy, 7%c; prime packer, 
7%4c; and No. 1 at 6%c. 

At London auction 858 casks were of- 
fered and 413 sold at prices unchanged 
from last week, with mutton quoted at 38 
@39s, beef at 36s 6d@40s and good mixed 
at 35s@36s 6d. 

At Liverpool Australian tallow was 6d 
lower compared to a week ago with fine 
quoted at 39s 6d and good mixed at 36s 


STEARINE—The market was a little 
more active and was about steady. Sales 


at New York were reported at 8%c fol-. 


lowed by business at 9c with the latter 
figure now bid. At Chicago oleo was 
quoted at 84@8%c. 

OLEO OIL—The market was quiet at 
New York and barely steady with extra 
quoted at 10c; medium, 9%c; and lower 
grades at 8¥%c. At Chicago extra was 
quoted at 94% @9\c. 








SEE PAGE 47 FOR LATER MARKETS 








LARD OIL—A firmer market was in 
evidence this week, though demand gen- 
erally was limited. Some consumers’ in- 
terest developed towards the middle of the 
week. At New York edible quoted at 
15c; extra at 12%c; extra winter strained 
at 1334c; extra No. 1 at 10%c; No. 1 at 
10c; and No. 2 at 9%c. 

NEA TSFOOT OIL—T he market was 
easier with demand small and routine 
with pure New York qouted at 1234c; ex- 
tra at 10%c; No. 1 at 10c; and cold test 
at 1514c. 

GREASES—While the demand was 
limited the market for grease had been 
firmer in spots, helped by the strength in 
tallow, and firmness on the part of pro- 
ducers. Consumers however, showed no 
uneasiness over the situation, and with 
export demand for white grease limited 
quiet conditions again ruled the market. 

At New York choice and house grease 
quoted at 64%@6%c; yellow, 634c; A white, 
73%4c; B white, 7%c; and choice white, 
934@10c. 

At Chicago the market was firm, with 
several direct foreign bids for choice 
white from Rotterdam for prompt and 
January shipment. At Chicago brown 
quoted 54@5%c; yellow, 64@6%c; B 
white, 6144@634c; A white, 8c; and choice 
white, 87@9c. 

ene” Worn 

DISEASE-FREE HOG PREMIUMS. 

Kansas City packers paid a premium of 
$35,439 up to January 1, 1927 for hogs 
from counties free from tuberculosis. The 
number of such hogs totalled 161,333 head. 
At St. Joseph, the premium on 59,095 hogs 
from accredited territory amounted to 
$15,464. 


WEEKLY REVIEW 
Packinghouse By-Products 


Chicago, January 13, 1927. 


Blood. 
Blood is reported as being in a little better 
demand than for some time. Stocks are 
pretty well sold up. 


Unit ammonia. 


WD ccccccccccencccvccccecccceccccecees $4.25@4.50 
3.90@4.10 


Digester Hog Tankage Materials. 
This class of material is scarce and is 
bringing a good price. 
Unit ammonia. 
Ground, 8 to 12% ammonia............... 
Unground, 11 to 18% ammonia............ 


Unground, 6 to 10% ammonia..... 
Liquid stick, 8 to 12% ammonia 





Fertilizer Materials. 
Market quiet and very little trading re- 
ported. 


Unit ammonia. 


ammonia. .$ 2.90@ 3.10 
2 =. 3.00 
2. 


High grade, 
Lower grade, 


ground, 10-11% 
ground & ungrd. 6-9% am. 





EROOE WOKE 6 i 6 cok s cclepe cv eccccevestécaes 85@ 3.00 
Bone Meals. 
Market quiet and steady. 
Per Ton, 
Dae Dems WOR, WOM ccc ess cecccewsesye $32.00@46.00 
Steam, ground, nom............6. «+++ 27,00@36.00 
Steam, unground, nom. 25.00@30.00 
Cracklings. 
Cracklings are scarce and in good demand. 
Per Ton. 


Soft pressed pork, on grease and quality .$80.00@85.00 
Soft pressed beef, on grease and quality. 50.00@55.00 


Horns, Bones and Hoofs. 


Very little activity reported in this mar- 
ket during the week. 


Per Ton. 
NN i bss ninshcvadeass petbnbepesavacs $50.00@175.00 
Round shin BONG. ....ccsccoscceccseses 45.00@ 
WERt GER DONOR. oo i scpccesesnercesicces 42.00@ 45.00 
Thigh, blade and buttock bones......... 40.00@ 45.00 
GRMN MMR. ona ieaacs Sncvsadsvas cs snese 35.00@ 3 


(NOTE—Foregoing prices are for mixed carloads of 
unassorted materials indicated above.) 


Gelatine and Glue Stocks. 


Prices showed little change from last 
week, and the undertone remained strong. 





Per Ton. 
ok. UCU eee $31.00@38.00 
Rejected manufacturing bones. . +. 45.00@47.50 
NE nd euenea e's ab dat actteousces 37.00@38.00 
Cattle jaws, skulls and knuckles .. 38.00@38.50 
Sinews, pizzles and hide trimmings...... 23.00@ 24.00 


Animal Hair. 


Very little activity is reported in this 
market. 
Per Pound. 
Neh i GG 6. «0058 oninane tins Abed do's 3 
i ae ie 5%@ 9 
BONNE NOS Fike 5 oda 0.0 6 oe. 0'e 5 0 a9 4h ahs Sie’ 7 u 
Cattle switches, C8ch. ....... 6c ccscccccees 4 @5 


* According to count. 
Pig Skins. 


Prices held firm; a very little trading re- 


ported. Buyers and sellers apart in their 
views. 

Per Pound. 
DORMEE GEN soci cope veces vcaccvescceseces 7 g 8 
Edible grades, unassorted.............se00+ 44%@ 5 


EASTERN FERTILIZER MARKETS. 
(Special Report to The National Provisioner.) 
New York, Jan. 12, 1927,—The business 

being done in fertilizer materials is so 

light that no price changes of any conse- 
quence have occurred during the past 
week. 

A few cars of Ground Tankage were 
sold at $4.00 and 10c basis f. o. b. New 
York and this is the present asking price 
both for prompt and January shipment. 
Buying interest is limited. 

Blood both ground and unground is of- 
fered freely with buyers out of the mar- 
te South American was sold at $3.65 c. 

f. U. S. port with more offered at this 
enee for January-February shipment 
from South America. : 

Resale lots of Sulphate of Ammonia and 
Nitrate of Soda are being put out a little 
under the market. : : : 

The demand. for Foreign materials is 
quite light with the exception of bonemeal 
which is selling much lower in price than 
the domestic product. 


BOSTON MEAT SUPPLIES. 


Receipts of western dressed meats and 
slaughter under federal and city inspec- 
tion at Boston, Mass., are officially re- 
ported as follows for the week ending 








Jan. 8, 1927, with comparisons: 
Week Cor. 
ending Prey. week, 
Western dressed meats: Jan. 8. week. 1926. 
Steers, carcasses .. 2,472 2,084 2,413 
Cows, carcasses . 1,907 1,521 2,568 
Bulls, carcasses 69 60 
Veals, carcasses ... 963 1,377 796 
Lambs, carcasses 13,478 11,214 11, 480 
Mutton, carcasses .... 1,982 480 872 
PS Te kv cove esses 612,958 486,808 582,956 
Local slaughters: 
COND ec ia devas eWOWR as 1,602 1,453 2,190 
On a haee vie a Vere 1,785 1,269 1,671 
PE na wiowbacakWictiens 16,159 16,194 25,585 
BO Seniapcs iss teeeat 5,215 2,787 6,195 


a > 
PHILADELPHIA MEAT SUPPLIES. 
Receipts of western dressed meats and 
local slaughter under city and federal in- 
spection at Philadelphia, Pa., are officially 


reported as follows for the week ending 
Jan. 8, 1927, with comparisons: 
Week Cor. 
ending Prev. week, 
Western dressed meats Jan. 8. week. 1926. 
Steers, carcasses........... 2,674 2,234 3,108 
Cows, careasses............ 1,074 763 1,126 
Bulls, carcasses............ 299 341 148 
Veals, carcasses........... 1,664 1,995 1,825 
Lambs, carcasses.......... 9,927 8,807 8,954 
Mutton, carcasses.......... 1,350 1,596 1,195 
"1S a 456,007 432,303 461,673 
Local slaughters: 
| GAD OMe eee Ee 2,203 2,069 2,367 
PR Sache ets vas cee 2,906 2'412 2,820 
RR eis cian ache clan eenas 4,781 14,445 21,458 
NN as iccndnaG en daanh ae 3,642 2.197 
oo 


TO MARKET GERMAN FAT. 


A marketing association of German 
edible fat factories has been formed by 
the following firms: Johann Martin 
Wizemann in Obertuerkheim and Magde- 
burg; Appenzeller & Co. in Neuss; 
Phillip Fauth A. G., in Dotzheim; Holz 
und Willemsen G. m.b.H., in Krefeld; and 
the Neuss Oil Mills, N. Simon Sons, in 
Neuss. Headquarters are in Dusseldorf. 








THE KENTUCKY CHEMICAL MFG. CO., Inc. 


COVINGTON, KY. Opposite Cincinnati, Ohio 


Buyers of Beef and Pork Cracklings 
Both Soft and Hard Pressed 
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AN 
Trucks 


for All Packing House Purposes 








After years of practical experience and 
surveys of truck needs in the packing 
industry, our engineers have produced 
a complete line of ANCO Trucks, each 
model designed to meet specific require- 
ments. ANCO Trucks represent the last 
word in the important features of sani- 
tation, ease of operation and durability, 
as well as cost of maintenance. | 


{very model in the line of ANCO Trucks 
is built to do a specialized job. 


No matter what your truck needs may 
be, there is an ANCO Truck that will 
serve your requirements best. 


Write for descriptive literature. 








Headquarters for Everything in Packinghouse 
Machinery 


THE ALLBRIGHT-NELL Co. 


General Office and Factory 
5323 So. Western Boulevard Chicago, Ill. 


Western Office: E. D. Skinner, 1731 W. 43rd Pl., Los Angeles, Calif. 


- AXcO 
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COTTON OIL MILL YIELDS. 


(Special Report to The National Provisioner from The 
Fort Worth Laboratories.) 


Fort Worth, Tex., Jan. 6, 1927.—Last 
month we called attention to the fact of 
the low oil and cake content of the late 
seed. This condition still exists.. To over- 
come the lack of efficiency in milling oc- 
casioned by this late seed, we recommend- 
ed steaming the seed after they leave the 
linters and prior to hulling, preferably 
storing for twelve hours after steaming. 
Some mills are now steaming their seed 
without storing and have reduced the oil in 
their cake 1 per cent. 

Storing for twelve hours after steaming, 
we believe would reduce the oil in the 
cake another 1 per cent. The idea is 
based on softening the hulls prior to hull- 
ing which thus reduces to a minimum the 
fine hulls which cause high oil in cake as 
explained in our last month’s bulletin. 
Steaming the meats prior to rolling would 
also help. 

The major portion of the oil continues 
good in quality. There are some sections 
having a small amount of high refining 
loss oil with prime color. The low oil 
content of the late seed will materially 
lower the oil produced in Texas and Okla- 
homa. 

The poor quality of late seed has in- 
creased the difficulties of operation and 
materially reduced efficiency. Late seed 
continues to decrease in oil content. 
These two factors combine to render late 
seed of low value to the mills. Oil in 
general continues good though some dis- 
tricts are commencing to produce off oil. 


SEED ANALYSIS. 
Yield 100 Ibs. 


Waste 
¢ 4. 3 a4s 
5 68 ; > van 
2 £8 o e 82 
ee y = 358 
a @8 & SC mas 
Avg. all samples...... 8.48 4.38 16.91 35.3 937 
Best sample avg..... 9.50 4.61 17.82 387.5 989 
Lowest s’ple avg..... 7.21 4.08 16.10 33.2 869 
Avg. same mos. '25.. 9.08 4.31 18.36 39.0 922 
Annual avg. ......... 8.85 4.38 17.90 37.7 937 
CRUDE OIL. 
Refining Color Acid 
lose. red. free. 
Avg. all eamples............... 8.1 6.1 1.6 
Best sample Qvg.............<. 5.5 4.1 0.7 
Lowest sample avg............. 9.7 7.8 2.0 
a eS 10.0 8.3 2.4 
Ge GN, Bic cc cccaceccess 10.5 8.1 2.7 
CAKE AND MEAL. 
Average Analysis. 
Mois- Am- Pro- Stand- 
ture. monia. tein. Oil. ard. 
Avg. of milis......... 7.91 8.29 42.61 6.73 0.81 
Best avg. result...... 6.61 8.67 44.59 5.11 0.58 
Worst avg. result.... 7.36 8.50 43.70 8.28 0.97 
Avg. this month °25.. 8.61 8.32 42.73 6.27 0.75 
Annual avg. °25...... 7.89 8.31 42.67 6.70 0.80 
HULLS. 
Average Analysis. 
Hs 
pas ial 
= Se: s 
Se. aa 
gef si = 255 
SiS == €2 AE2 5 
Fnz OF HO wend ZH 
a Oe | aa 0.00 0.79 0.85 0.14 2.23 
Best avg. result......... 0.00 0.40 0.44 0.00 1.17 
Worst avg. result........ 0.00 1.53 1.59 0.438 4.24 
Avg. this mo. °25........ 0.11 0.76 0.85 0.14 2.33 
ge ee Ca oe 0.10 0.72 0.82 0.13 2 
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VEGETABLE FAT PACKAGES. 


Plans are now under way for reducing 
the growing number of different sizes of 
packages now in use in the vegetable com- 
pound industry. Standardization of these 
containers means money to consumers. 
The Cotton Oil Press, monthly bulletin of 
the Interstate Cotton Seed Crushers’ As- 
sociation, says: 

“The standardization and reduction in 
number of the containers used by manufac- 
turers of compound and cotton oil short- 
ening is in a fair way to early accomplish- 
ment. 

“The Refiners’ Division of the Interstate 
Association, with the active assistance of 
General Counsel Christie Benet, has held 
a number of conferences recently with R. 
M. Hudson, Chief of the Bureau of Sim- 
plified Practices in the Department of 
Commerce at Washington. After careful 
study of the subject by a special commit- 
tee, the refiners at a meeting in Memphis 
recently unanimously adopted the follow- 
ing resolution: 

“That the following listed sizes of con- 
tainers would fully meet the requirements 
of this industry in shipments of domestic 
business only, and that this meeting re- 
commends the following sizes: 

“Tierces 335 to 360 lbs.; Iron drums 110 
Ibs.; Wooden tubs 60 lbs.; Butter tubs 50 
Ibs.; Metal Packages 45 lbs.; Metal pack- 
ages 8 lbs.; Metal packages 4 lbs.; Metal 
packages 2 lbs.; Paper carton 1 Ib. 

“Before the proposed reduction to nine 
standard containers can be officially ap- 
proved and promulgated by the Depart- 
ment of Commerce, it must be approved by 
the lard manufacturers and meat packers, 
committee of which will meet with the re- 
finers committee for conference in Wash- 
ington at an early date. It will then be 
submitted to the trade including the whole- 
sale grocers. 

“In common practice there are now at 

least 25 different sizes of packages used 
in the lard and compound trade, with a 
tendency to increase. A few years ago, 
however, there were as many as 85 differ- 
ent sizes. : 
_“The adoption of the proposed nine 
sizes would save hundreds of thousands of 
dollars to the industry, practically all of 
which would be to the direct advantage of 
consumers. Can manufacturers would be 
able to reduce their costs by reason of 
the elimination, and the saving of shelf 
room would mean much to grocers. 

“The refiners committee in charge of 
the proposition consists of Louis Rosen- 
stein of Aspegren & Company, F. W. Mc- 
Kee of Van Camps, and W. P. Matthews 
of Procter & Gamble.” 

i Xo 


COTTONSEED MEAL SHIPMENTS. 


November shipments of cottonseed meal 
from mills were the largest in the history 
of the industry, amounting to 426,236 tons, 


-18 according to census reports. 





St. Louis, U.S. A. 


White Butter Oil 
Salad Oil 


Carloads—Less Carloads 





The Blanton Company 


YOUR BROKER 


Is Our Selling Agent— Give him your inquiries on 
Peanut Oil 
Vegetable Shortening 


Refiners of 
VEGETABLE OIL 


Cooking Oils 


Margarine 
Yopp’s Code, Eighth Edition 


a 
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LOOKING AT BOTH SIDES. 


Here is a summary of the cottonseed oil 
situation by a Southern trade authority, 
the Seaboard Refining Co., which sums 
up the views of both sides without at- 
tempting to express an opinion: 

The situation in cottonseed oil is so 
mixed, and difficult to size up, that we are 
still without an opinion. There have been 
so many surprises this season, and most 
of us have been wrong in our guesses so 
very frequently, that it is a rather com- 
fortable feeling not to make any more. 
Here are just a few problems running 
through our minds: 

The Bearish View. 

1. If the ginnings are near 18,600,000 
bales, and the oil yields about up to the 
average, what will become of the big sur- 
plus which is sure to develop month by 
month? 

2. Has the recent advance come at an 
inopportune time, inasmuch as the soap- 
makers and exporters are further away 
from the level at which they had planned 
to buy cotton oil? : 

3. Is there too much buying of futures 
against sales of crude, which may, delay 
oil seeking a level of tremendous con- 
sumption? Unless consumption is very 
big, liquidation in futures may be drastic. 
However, contracts for loose oil are easier 
handled, and the liquidation in same 
should not be as severe as in barreled oil. 

4. Are the buyers well bought ahead 
and crowded for nearby room, which may 
cause a setback, as much crude is being 
carried in storage tanks and immediate 
shipment is continuing to sell at a dis- 
count? Some buyers claim to be bought 
up through the spring. 

5. Will the advance in price start seed- 
buying at levels higher than justified, 
thereby causing too much oil to come on 
the market? 

The Bullish View. 

1. Has recent bad weather definitely 
settled the question that the Government 
overestimated the crop, which cannot ex- 
ceed 17,500,000 bales, much of which will 
be low grades, and produce small yields 
of seed and off oils? 

2. Will the last bullish pig report be 
sufficient to hold lard prices up, and lay 
foundation for higher lard prices this 
spring and summer, thereby being a bull- 
ish factor upon oil? ° as 

3. Will those buyers who were waiting 
for $5.50c crude bid the market up still 
further to get what they want, as they did 
last week in two days, from 6.50c Valley 
to 7.00c, with outside markets remaining 
about the same? 

4. Oil is thought by many to be cheap 
at anything under 8c. Is it too cheap at 
6.50c to 7.00c? The price level is the most 
bullish feature. 


URGE FATBACK WRAPPING. 
American shippers may find it advisable 
to use parchment or wax paper wrappings 
on fatbacks shipped to Germany, says J. 
E. Wrenn, American Trade Commissioner, 
Hamburg, Germany. The reason for this 
is that German consumers complain that 
fatbacks without coverings, packed in 
wood, absorb a woody taste which hin- 
ders their sale. It has also been sug- 
gested that coverings would protect the 
meat from dust, impurities, and possible 
contamination, and would help to preserve 
it and keep it fresh, 
ania Ula 
COTTONSEED OIL EXPORTS. 
Exports of cottonseed oil from New 
York, from Jan. 1 to Jan, 12, 250 bbls. 
rR ne 
How is cottonseed oil bleached? Ask 
“The Packer’s Encyclopedia,” the “blue 
book” of the industry. 
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Market Active—Strong—New Highs for 
Move—General Buying Absorbing Hed- 
ges—Crude Tight—Sentiment Mixed— 
—— Lard Better—Cash Oil Trade 
Slow. 


An active trade continued to feature the 
market for cottonseed oil futures on the 
New York Produce Exchange, and at the 
high point, prices were up about lc a 
pound from the season’s lows. Persistent 
commission house absorption and covering 
of shorts, notwithstanding the general run 
of news carried the market upward rather 
easily. 

There were several sharp reactions, but 
buying power broadened on each decline. 
The action of the market was most sur- 
prising to a good many of the trade who 
could still find little or no reason for the 
upturn, but nevertheless, the ability of the 
market to hold appeared to indicate that 
there was something underlying the mar- 
ket which had not as yet come to the sur- 
face. 

Situation Growing in Strength. 

Southern and western. commission 
houses were free buyers at times and the 
local professional shorts were completely 
runin. Refiners’ brokers put a good many 
thousand barrels of oil on the market on 
a scale up, but the selling was not done 
in a way to check the advance, and was so 
distributed as to meet the buying power 
which added further strength to the situ- 
ation, although possibly weakening the 
technical position, 

Strength in the crude markets and sharp 
advances in seed prices together with 
stronger lard and cotton markets were 
helpful features, but the oil market ap- 
peared to pay little or no attention to out- 
side conditions, and was working purely 
from the standpoint that values were re- 
sponding more readily to buying power 
than they were to selling pressure. 

The local element were more mixed in 
their views, but .those bearishly inclined 
showed a disposition to look on, pending 
developments. Discouraging reports as to 
cash demand served to bring some selling 
on the bulges, but the fact that refiners’ 
pressure was not equal to the size of the 
crop, or in fact general as far as surface 
observation was concerned, served to tem- 
per reports of slow cash demand and 


create the impression that cash trade in 
the South and the West was better than 
reports indicated. 

The volume of crude oil that came out 
during the week did not appear heavy, but 
the 7c figure in the Southeast and Valley 
did bring out quite a little oil. That figure 
was still bid in the Southeast and was 
asked in the Valley. 

In Texas, 6%c was bid. The seed market 
in Texas was reported as high as $27 per 
ton; in the Valley, at $28@29 per ton, and 








SOUTHERN MARKETS. 


New Orleans. 
(Special Wire to The National Provisioner.) 

New Orleans, La., Jan. 13, 1927.—Bear- 
ish predictions have met with no fulfill- 
ment this week in cotton oil futures, but 
are still widely circulated; meanwhile an 
active demand continues on part of the 
investment public, especially for May and 
July contracts New Orleans, hence firm 
markets with outcome largely dependent 
on hog and lard prices also ginning and 
consumption returns. 

Crude offered sparingly at 634c, Texas 
and Oklahoma; 7c Valley, with nearby 
tank cars. Buyers bidding Y%c less for 
immediate and prompt shipment. Seed 
advancing in face of freer ginnings; will 
take constant buying to maintain values 
on account of very large interests in May 
and July. Traders here are recommending 
purchases of September and October New 
Orleans, believing that when May and 
July are transferred there will be heavy 
buying of Octobers at New Orleans at 
good premiums. 


Dallas. 
(Special Wire to The National Provisioner.) 

Dallas, Tex., Jan. 13, 1927.—Prime cot- 
ton seed delivered Dallas, $24.00; snaps 
and bollies, $19.00@21. 00, on location; 
crude cottonseed oil, prime, 67%c; cake 
and meal, 43 per cent, $27.00; hulls, $4.00; 
mill run ‘linters, 144@3c. Some rain and 
cool weather past week; clearer today; 

markets looking better. 


Memphis. 
(Special Wire to The National Provisioner.) 
Memphis, Tenn., Jan. 13, 1927.—Crude 
steady around 7c for nearby; March and 
forward, 7%c Valley basis; 41 per cent 
meal, $30.00; and loose hulls, $4.50 bid and 
$5.00 asked, Memphis. 


in the southeast at $27.50@30 per ton, 
with as high as $30 per ton reported paid 
in the Dalta, these prices comparing with 
the average low point on the crop of about 
$20 per ton. In some leading refining 
quarters, grave doubt was expressed as to 
whether or not seed at $30 per ton would 
ultimately prove profitable to the mills. 


Cash Demand Fair. 


Cash oil demand was reported quiet to 
fair. Demand in the eastern part of the 
country, in fact, was said to be quite slow. 
At New York refiners and packers were 
asking 9%c for compound, and in spite of 
the advance in crude, it was strongly in- 
timated that bids of 9%4c for round lots 
would readily be satisfied. One refiner 
said that what business was passing was 
being done at such cut-throat prices that 
there was little in it. 

The statistical position of the market 
attracted little or no attention. In fact, 
the main topic of discussion was the abil- 
ity of the market to stay up. With little 
in the news, as most saw it, for such an 
advance, it naturally was argued that with 
the short interest reduced and with the 
long interest materially enlarged and car- 
rying more hedges than of late a condition 
has been created where the market will 
prove susceptible to any increase in pres- 
sure and particularly so to any deliveries 
of actual oil on contract, as it is figured 
the speculative element will run away from 
actual oil. 

The December consumption report is 
anxiously awaited. Reports as to ginnings 
while conflicting indicate that the ginnings 
for the period will be comparatively mod- 
erate, but it is difficult to see how they 
could fall much behind, if any below the 
same period last year. 

Harvest Situation Better. 

The weekly weather report indicated 
good progress of late wet harvests and al- 
though some cotton still remains in the 
fields, less is heard of abandonment and 
with good weather the next few weeks, 
there is the possibility of the trade talking 
more of the final ginnings reaching the 
Government estimate. 

The seed received from the bulk of the 
crop, it is said has been excellent in char- 
acter, but it is expected that the seed from 
the last 3,000,000 or 4,000,000 bales ginned 
will not be as good as the earlier seed, 
due to the unfavorable weather of late. 

COTTONSEED OIL—Market transac- 
tions: 








ASPEGREN & CO., INC 


PRODUCE EXCHANGE BLDG. 


BROKERS 


REFINED COTTON SEED OIL cruve 


ORDERS SOLICITED 


TO BUY OR SELL PRIME SUMMER YELLOW COTTON SEED OIL ON 
THE NEW YORK PRODUCE EXCHANGE FOR SPOT OR FUTURE DELIVERY 


NEW YORK CITY 











Logical Cottonseed Oil 
Market Is In New Orleans 


Assure your future requirements 
by buying contracts there. 


Protect yourself by using it for 
your hedges. 


Commissions’ $20 per round 
contract; deliveries in bulk, 
30,000 pounds, grade and weight 
guaranteed by indemnity bond. 


The market is broadening and 
giving real service to the trade. 
One concern handled 750 con- 
tracts during the year, repre- 
senting 22,500,000 pounds. 


NEW ORLEANS COTTON 
EXCHANGE 


New Orleans, La. 


Write Trade Extension Committee 
for information 











Friday, January 7, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked 
sn OURS eter Peepers RE RS Gat B50-@ <i... 
TAS 1400 860 850 845 a 855 
RAR Re sa Se 843 a 850 
DERE cas eee 5300 872 850 847 a 850 
OS ee a 200 868 868 850 a 860 
eS 5700 885 860 860 a 861 
NAS 900 887 877 865 a 872 
SOO isk oxnse 11100 900 874 874a.... 
ey Pao eee 400 912 898 880 a 890 

Total Sales, including switches, 25,000 


bbls. P. Crude S. E. 63% Bid. 
Saturday, January 8, 1927. 


—Range— —Closing— 
Sales. High. Low. Bid. Asked 


ON EY Cy er ar aa . 2 Sees 
es See Sem e see fe 850 
EES Sor en ee eee 850 
MEO; cicc%ai- 700 850 848 847 : 850 
ME io ruta a beeh: S etihees 862 
Sa 1100 863 860 860 ~ nae 
MOE iss ckUi on cen sh west news 865 a 873 
ee ee 5100 877 871 875 a 871 
UE SScpwievs “eb sh seen aece 883 a 887 





THE EDWARD FLASH CO. 


29 BROADWAY 
NEW YORK CITY 


BROKERS EXCLUSIVELY 
VEGETABLE OILS 


In Barrels or Tanks 
Hardened Edible Cocoanut Oil 
COTTON OIL FUTURES 


On the New York Produce Exchange 
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Total Sales, "473 Sy gu oa 6,900 


bbls. P. Crude S. E. 6% B 
Monday, January * 1927. 


—Range— —Closing— 
Sales. High. "Low. Bid. Asked 


Spot 655. toss. ee ES es 865 a. 
BO ie neal claehehats coat 860 a 865 
Ra Ra he Oe ar 860 a 870 
eer os 700 861 854 865 a 870 
ROMEE 5. . cudke Ska ohos Seon 870 a 875 
BRO 55.25 estes 2700 878 855 877 a 880 
Se eer ee pean 882 a 890 
Sere 8300 894 873 894 a .... 
AS. 3.3055 <508 760 900 900 908 a 910 
Total Sales, including switches, 12,400 


bbls. P. Crude S. E. 63%4@7c. 
Tuesday, January 11, 1927. 


—Range— —Closing— 


Sales. High. Low. Bid. Asked 

BOGE is cocoa ese Absa SAS ‘a .... 
SR aa 400 880 869 869 a.... 
MAS Fe cshc5 ais eu soaks a were 862 a 870 
SS eres 4000 883 867 870a.... 
(CO eee 100 890 890 870 a 880 
MAy 2.66 wee 6400 896 880 88la.... 
SD rks cob sip balies bayenita 882 a 891 
LS eae ee 8800 908 894 895 a.... 
Aug 700 922 904 904 a 907 
Total Sales, including switches, 20,400 


bbls. P. Crude S. E. 7c Sales. 
Wednesday, January 12, 1927. 

—Range— —Closing— 
Sales. High. Low. Bid. Asked 
SBE Sie ena es tba O00 4 ..c55 
SOM, Si cues os 100 873 873 875 a 880 
Feb. Soe ees 2 ae ae 
BROS. -c5i2ssans 1000 883 879 879 a.... 
WT 235 Sos eeee eke Mie 880 a 890 
MM 2c cebaexe 5000 898 886 893 a.... 
eee 100 902 902 900 a 905 
1 PEN Saprert eur 7300 912 903 908 a 909 
ree 300 922 919 921 a 919 
Total Sales, including switches, 13,800 


bbls. P. Crude S. E. 7c Sales. 
Thursday, January 13, 1927. 
—Range— —Closing— 
High. Low. Bid. Asked 
OT ee Genes, Seem 880 880 880 a 
i tekst beakccse 889 885 88 a.... 
SSR ose 873 873 875 a 882 
| ES ee er pee 888. 880 880a.... 
a Ce EOL Ee ee ey pe 885 a 893 
BEM Kaicw ec cee ces 895 885 89la.... 
Nee ee ee eT ee 898 a 908 
re 912 902 902a.... 
cs eh a anabes: ose Gomi 910 a 915 








SEE PAGE 47 FOR LATER MARKETS. 








COCONUT OIL—The market was ex- 
tremely quiet with buyers holding off but 
with producers firm owing to steadiness 
in tallow and other competitive directions. 
At New York coconut oil tanks quoted 
at 834@8'%c, while at the Pacific coast 
tanks held at 8c. 

SOYA BEAN OIL—A better demand 
developed and with uncertainty of condi- 
tions in the Orient the market was strong- 
er with sales at the Pacific coast of Jan. 
to March tanks at 9%c. At New York 
barrels quoted at 12%c. At the Pacific 
coast spot tanks quoted at 9% and future 
tanks at 9%c. 

PALM OIL—Improvement in demand 
and betterment in tallow made for a 
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stronger tone in this market, particularly 
in shipment oils. At New York Nigre 
spot casks quoted at 7!4c; shipment, 7.20; 
lagos spot casks, 8%c; and shipment, 


5c. 

PALM KERNEL OIL—The market 
was quiet and practically unchanged with 
buyers holding off. The European mar- 
ket was reported strong. At New York 
spot tanks quoted at 834c; spot casks, 
9%c; and shipment casks, 8%c. 

CORN OIL—The market was quiet but 
steady with No. 3 acid quoted at 6%c bid 
and 7c asked. 

COTTONSEED SOAP STOCKS—The 
market was firmer with New York spot 
quoted at 1%@1%e; Tre west spot, 
1%c; and futures, 15% 

OLIVE OIL FOOT ie market was 
steady but dull with spot New York 
quoted at 934 and future shipments held 
at 9c. 

PEANUT OIL—Market nominal. 

SESAME OIL—Market nominal. 

COTTONSEED OIL—Little or nothing 
heard on spot oil New York. Southeast 
crude, 7c sales and bid; Valley, 7c asked; 
Texas, 634c nominal. 

sei” NEBr 


CHEMICALS AND SOAP SUPPLIES. 
(Special Report to The National Provisioner.) 
New York, Jan. 12, 1927.—latest quota- 

tions on chemicals and soapmakers’ sup- 

plies: 

Seventy-six per cent caustic soda, $3.76 
@3.91 per cwt.; 98 per cent powdered 
caustic soda, $4.16@4.56 per cwt.; 58 per 
cent carbonate of soda, $2.04@2.44 per 
cwt. 

Lagos palm oil in casks of about 1,600 
Ibs., 8%c Ib.; olive oil foots, 10@10%c Ib. 

East India Cochin cocoanut oil, 15%c lb.; 
Cochin grade cocoanut oil, domestic, 
ae Ib.; Ceylon grade cocoanut oil, 10%c 
lb. 


Prime summer yellow cottonseed oil, 
9%@10c lb.; raw linseed oil, 10.9c Ib. 

Extra tallow, f.o.b. seller’s plant, 73¢c 
lb.; dynamite glycerine, nom., 28c Ib.; 
chemically pure glycerine, nom., 30c Ib.; 
saponified glycerine, nom., 2lc lb.; crude 
soap glycerine, nom., 19c lb.; prime pack- 
ers grease, nom., 6%c Ib. 


SO NTE 


CANADIAN MEAT IMPORTS. 
Imports of meats and lard into Canada, 
during 1926, are compiled by the External 
Trade Branch of the Department of Trade 


and Commerce, Dominion Bureau of Sta- 
tistics, Canada, and announced by the 
U. S. Department of Commerce with com- 
parisons as follows: 


12 months, 12 months, 
Noy., 1926. Nov., 1925. 

Beef, fresh, chilled or frozen 
news ehes beans sath diekd 5 197,152 157,675 

Mutton and lamb, fresh, chilled 
OF SEG, FEB esos. cues ces ets 1,482,030 1,316,256 

Pork, fresh, chilled or frozen, 
sawhs tabsebalriceetetennes 19,046 7,312,646 

Other meats, fresh, chilled or 
SS MN n Gn om ouhc Soe sonn 85,618 61,473 

Bacon and hams, shoulders and 
sides, cured, Ibs............. 1,398,706 1,203,259 
Beef, pickled in barrels, Ibs... 130,962 233,190 

Dried or smoked meats, nop., 

pe eee aes 103,086 66,788 
Pork, barretled in brine, Ibs. 8,732, 756 6,377,935 
Pork, dry-salted, Ibs.......... 21 09,779 1,501,301 
SS Per Bea 365,976 334,458 
Other meats, salted, nop., lbs.. 38,578 24,3385 
OE, WBencchtvescconevucewi si: Mee 3,303,040 
Lard compounds, lbs........... 1,052,233 1,133,975 

—— 


BETTER CARE OF LIVESTOCK. 


Better care of animals in transit is re- 
ported by the U. S. Bureau of Animal In- 
dustry during the fiscal year 1926, com- 
pared with the two years previous. Un- 
der the 28-hour law, the confinement of 
animals in cars longer than 28 hours with- 
out feed, water, and rest is prohibited. 
During the past years there were but 227 
cases of alleged violation of this law, com- 
pared with 402 during the preceding year 
and nearly 700 cases in 1924. 
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The New Expeller— 

















This new R. B. Expeller is the 
simplest, strongest and most eco- 
nomical expeller press ever constructed 















It was thoroughly tested for 
more than two years before 
being offered to the Meat 
Packing Industry. Some of 
the many advantages are: 


Greater capacity of cracklings produced, containing on an aver- 
age of 7% fat. 


Expeller fitted with Roller Bearings throughout, Main Bearings 
operating in an oil bath. 

) A choke, which can be regulated while machine is in operation, used 
in place of cone point. 


Forced feed mechanism, which forces the material to the worm, 
avoiding loss in capacity when cracklings are cooked a little too 
moist. This mechanism insures continuous feed from the Tem- 
pering Apparatus to the Expeller. 


A magnet placed in the machine for removing any iron which 
might be in the cracklings. 

Every part can be removed in one quarter the time required on 
the older type machine. 

It is three times stronger than the old type expeller and still the 
weight is about the same. 




















There are numerous other advan- 
tages in this new R. B. Expeller 
which make it the most practical 









and economical press to use in con- 


nection with DRY RENDERING. 
















May we send you com- 
plete details? 





ae a a. ere a .wF 


The V. D. Anderson Co. 


1935 W. 96th St., 
Cleveland, O. 
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Casing Service 
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Selecting casings is simple—but 
selecting casings to suit your 
exact requirements is service. 
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FRIDAY’S CLOSINGS. 
PROVISIONS. 

Provisions irregular, becoming firmer 
latter part of week, due to better hog 
market, and snowstorm in west, which 
is expected to reduce receipts for few 
days. Cash demand limited and meat de- 
mand less active. Government hog report 
construed slightly bearish. 
| COTTONSEED OIL. 

Cotton oil active, barely steady, react- 
ing moderately from highs with quieter 
outside demand, scattered selling and real- 
izing, and increased local pressure. Cash 
trade slow at New York but crude oil 


firm at 7c, southeast and Valley, 634c bid, 
Texas. 

Quotations on cottonseed oil at Friday 
noon were: January, $8.75@8.83; Febru- 
ary, $8.65@8.80; March, $8.70@8. 72; April, 
$8.70@8.82; May, $8.83; Jest, ($8.85@8. 93; 
July, $8.98; August, $9.06@9.1 


Tallow. 

Tallow, extra, 73%c. 

Oleo Oil and Stearine. 

Stearine, oleo, 9%c. 

Hull Oil Market. 

Hull, England, Jan. 14, 1927—(By Ca- 
ble)—Refined cottonseed oil, 36s 9d; 
crude cottonseed oil, 32s 4d. 

FRIDAY’S GENERAL MARKETS. . 

New York, Jan. 14, 1927——Spot lard at 
New York. Prime western, $13.00@13.10; 


middle western, $12.85@12.95; city, 
$12.62'%4; refined continent, $13.50; South 
American, $14.50; Brazil kegs, $15.50; com- 
pound, $12.25. 


ARGENTINE BEEF EXPORTS. 


Cable reports of Argentine exports of 
beef this week up to Jan. 14, 1927, show 
exports from that country were as fol- 


lows: To England, 124,348 quarters; to 
the Continent, 45,431 quarters; others 
none. 


Exports for the previous week were as 
follows: To England, 104,653 quarters; 
to the Continent, 19,051 quarters; others, 


none. 
Qa 
IRELAND HAS NEW MEAT PLANT. 


European reports bring the news that 
the Waterford Co-operative Meat Factory 
has just erected a large modern meat fac- 
tory in Waterford, Ireland. The plant was 
installed for cooling-down purposes and 
its factory capacity is 1,000 hogs a week, 
or 50,000 a year. Products such as bone 

- and blood meal will be manufactured and 
arrangements are now under way for the 
handling of cattle. 


SRS Bes 
DANISH BACON EXPORTS. 

Exports of bacon from Denmark for the 
week ending Jan. 8, 1927, amounted to 
3,627 metric tons, according to cable ad- 
vices to the S. Department of Com- 
merce. Of this amount, 3,572 metric tons 
went to England. 


aia ee 
NEW YORK LIVE STOCK. 
Receipts of live stock at New York for 
week ending Jan. 8, 1927, are reported 
officially as follows: 











Cattle. Calves. Hogs. Sheep. 

Jersey City.......... 3,470 9,364 8,691 12,787 
p * Me Ae 3,103 2,353 weas 26,980 
Central Union........ 1,083 2,716 18,885 5,848 
rer 7,656 4,483 27,576 45,615 
Previous week....... 8.261 10,3815 24,264 37,467 
Two weeks ago...... 8,867 12,847 27,660 53,694 
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THE WEEK’S CLOSING MARKETS 


TRADE GLEANINGS. 


Arthur Lumsden is opening a new 
slaughter house and wholesale meat busi- 
ness in Petaluma, Cal. 

Announcement has been made that 
Libby, McNeill & Libby are planning a 
new plant at Portland, Ore. Ample floor 
space and modern equipment will make 
the plant one of the largest and best 
equipped of its kind in the West. 

John Morrell & Co. will enlarge their 
plant at Sioux Falls, S. D., with one new 
six-story building and two smaller addi- 
tions. Some of the present offices will 
also be remodelled. Estimated cost of the 
building program is about $250,000. 

The Eatmore Products Company has 
established a sausage factory at Wiscon- 
sin Rapids, Wis. In addition to sausage 
the plant will cure about 5,000 pounds of 
hams and bacons a week. Officers of the 
Eatmore company are F. J. Benkowski, 
president and general manager; Tony Ed- 
wards, vice-president and treasurer; and 
Raymond Peltier, secretary. 

Construction of the new $125,000 addi- 
tion to the plant of the Luer Packing 
Company, Inc., Los Angeles, Cal., will 
soon be completed. This will give the 
concern additional space of 42,400 square 
feet. When the new building is finished 
the headquarters will be moved from its 
present location at 415 East Third street 
to the plant at 3026 East Vernon avenue. 

At a meeting of the board of directors 
of the Union Stock Yards Company of 
Omaha, on January 10, the following offi- 
cers were elected for the ensuing year: 
Ford E. Hovey, president; W. H. Schell- 
a vice-president and general manager; 
M. L. Showcross, secretary and treasurer; 
By ‘Regan, assistant secretary and treas- 
urer, and Roy Bernard, superintendent. 
Grafton Smith was elected to the board 
of directors in place of Lee W. Spratlen, 
resigned. 


fe 
LIVESTOCK MARKETING. 


Estimates of a decrease of 3 to 5 per 
cent in the movement of hogs to market 
during the first quarter of 1927 were made 
in a report on business conditions in the 
Middle West at the twelfth session of 
the Mid-West Shippers Advisory Board, 
held in Chicago on January 12. The 
movement of sheep and lambs was esti- 
mated to be definitely above that of last 
year, and cattle shipments are expected to 
decrease from 2 to 3 per cent. 

Attention was also called to the prob- 
lems developing out of the practice of 
shipping such large numbers of range 
cattle to arrive at market on Monday. 
Last October 43 to 45 per cent of the cat- 
tle shipments sent to the seven principal 
markets arrived on Monday, the report 
says. During this period receipts on other 
days of the week were 18 per cent on 
Tuesday, about 18 per cent on Wednesday, 


12 to 13 per cent on Thursday, 4 to 5 per 
cent on Friday, and 2 per cent on Satur- 
day. 

This situation not only creates an im- 
portant price problem for the producer, 
but a difficult situation for the packer. 


LARD AND GREASE EXPORTS. 

Exports of lard from New York, Jan. 
1 to Jan. 12, 14,008,341 Ibs.; tallow, none; 
grease, 1,543,600 Ibs.; stearine, 480,000 Ibs. 


SATURDAY, JANUARY §8, 1927. 



























Cattle. Hogs. 
CORGNGS cic ciiwecevitenntansna 500 8,000 
eee eer ee 200 2,500 
NE tkiks Sidandbtacawceayrnn 500 8,000 
St. Louis 300 4,500 
St. Joseph .. 100 4,000 
Sioux City .. 400 10,000 
SR NI dbs de A cceeecpues tues 300 2,000 
Oklahoma City .............. 200 500 
ee SE eee 500 500 
ce eee eee 400 ,100 
Louisville 100 600 
Wichita .... 300 1,600 
Indianapolis 200 3,500 
Pittsburgh 100 3,000 
ee eee 200 1,500 
Mt bah anv ig eines ewes ets 50 3,000 
CR oc carececsvéiccrees 200 1,100 
BT rrr rT Teri ree cna 500 
. | EP Ee eT TET err 500 100 
MONDAY, JANUARY 10, 1927. 
Cattle. Hogs. 
CO oi i555 as is coke 23,000 65,000 
I OE i ki denen cakes 16,000 17,000 
GRR ig os Svc i Keneredslengens 15,000 
St. Louis ’ 19,500 
St. Joseph .. 2, 8,500 
Sioux City . x 11,000 
St. Paul J $2,000 
Oklahoma City ......cesceees 1,500 1,200 
Fort Worth ................ 2,500 1,300 
Milwaukee... ..ccesccccccces 300 700 
SOONTNE Se caides casudnseens ances 4,000 8,300 
LOGISVENG © oc ic ceccceccbeces 1,000 1,300 
VUE i nc Up ceiuscvebseceved 4,21 5,700 
Indianapolis ......-..cceeeees 1,100 700 
PARMNNO 6.60 os cdc ev exdqges 1,000 000 
Cincinnati 20... cc ccccecccsecs 1,600 3,200 
SNE Ave 5 uo oo Veen koe week 1,500 14,500 
re ererrer rere rer ee cle 1,000 6,500 
WOMFETIO ois ccc recs ens cece 200 1,000 
DOWNS <0. ieicisns Kicecveet seven 4,100 1,300 
TUESDAY, JANUARY 11, 1927. 
Cattle. Hogs. 
CRE 5S ks tide Rig nae 18,000 42,000 
Banmees: Oly. acco cccteovecns 10,000 11,000 
EE Sas che ee ed theses need 6,500 15,500 
St. Louis .... 14,500 
St. Joseph . 7,000 
Sioux City 12,000 
SARS erer reer est 2/000 0,000 
Oklahoma City .........seee 900 1,000 
Fort Worth 5 500 
Milwaukee 3,000 
Denver ...... 2,600 
Louisville 1,500 
Wichita 2,500 
Indianapolis 7,000 
Pittsburgh 1,000 
Cincinnati ........cecesescees 3,000 
pe rr eer oir 1,000 
CLSVEIAMA icc ccccevesscetces 2,000 
Nashville... ccccccescctcccees 1,100 
TOPOMEO. cc cecctcvcccsscveves 800 
WEDNESDAY, JANUARY 12, 1927. 
Cattle. Hogs. 
Saar rery aera, 11,000 16,000 
Mamems CY 266 ccnasccniccss 8,500 11,500 
Omaha ...... 5,500 138 
St. Louis ... 
St. Joseph . 
Sioux City 
St. Paul .. 
Oklahoma City Pb pawvinweaum ,000 1,900 
Fort Worth 2,000 > 0 
Milwaukee 2,500 
DOME. 5 vseseciccede 1,700 
Louisville ..... 1,100 
Wichita ..... 2,400 
Indianapolis . 7,000 
Pittsburgh 2,500 
Olmeinnati ........60s.ccenvees 3,800 
BuMao 2. croc ccsceccccsscvecs 2,500 
Clevelamd ......cccccccncccces 4,000 
WaewVEMG ccc cc eke cecveceecee 1,000 
Toronto 2,100 


THURSDAY, JANUARY 13, 1927. 








Cattle. Hogs. 
CHICAGO 2. cs recrececceesscecs 12,000 50,000 
Kansas City ...ccccccsvcccce 4,000 11,000 
Pp Ee re, a 5,000 15,500 
St. Louis 14,000 
St. Joseph .. 800 6,000 
Sioux City 14,500 
St. Paul ...... 17,000 
Oklahoma City ..........+++- 500 700 
Fort Worth i EO RT 1,000 
Milwaukee ......0--eeeeeeeees 800 3,000 
. i Perth Pe oo 200 1,900 
Indianapolis .......+-++e+++++ 800 6,000 
Pittsburgh 2,000 
Cincinnati ... 2,900 
Buffalo ...... 1,600 
Cleveland 2,000 
, 1927. 
Hogs. 
CHICAZO ..ccccccccccescccens 25,000 
Kansas City ....cscccscccces 800 4,000 
DD. 56 dwienncudes shietnh ia 12,000 500 
St. Louis ...ccccccccscccecgs 800 1,500 
St. Joseph ...ccccccccccseres 700 5,000 
Slowx CIty wc cccccccccseccse 1,500 13,000 
Bt. Paw 22. ccccccccssccess 1,800 15,000 
Oklahoma City...........-++ 700 500 
Fort Worth 1,900 1,100 
Milwaukee 800 
Denver .....0-. 
Indianapolis ... 
Pittsburgh 
Cincinnatl ....cccccscesccers 
WRG. on cnc cdin gba sodcoas's 


Cleveland 


RECEIPTS AT CENTERS. 
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CHICAGO. 


(Reported by U. S. Bureau of Agricultural Economics. ) 


Chicago, Jan. 13, 1927. 

CATTLE—Despite increased receipts, 
buyers continue to scramble for weight. 
Bullocks that had seen a long turn on 
corn and scaled 1,471 and 1,420 lbs. reach- 
ed $12.25, the highest in 12 months. There 
were Several strings of weighty steers at 
$11.50@12.00 and a still larger supply of 
what the trade calls “counterfeits” that 
were wanted because of weight at $10.25 
@11.00. Kinds selling in the latter spread 
closed 25c lower, the recent advance of 
25@50c on choice heavies having led to a 
readjustment on the inbetweens. 

There was a raft of light steers at $8.75 
@10.50; few yearlings sold above $11.00, 
although part loads that were choice but 
not strictly so made $12.00, suggesting 
that prime offerings would bring $13.00. 

She stock sold fairly well and was large- 
ly steady, with some weakness on inbe- 
tween grade yearlings as contrasted with 
the week’s high time, that is, kinds at 
value to sell at $8.50@10.00. Bulls con- 
tinued scarce and strong; vealers did not 


change, selling largely at $11.00@12.00, 
outsiders paying $13.00@13.50, occasion- 
ally $14.00. 


HOGS—Active local demand more than 
offset liberal supply increase; closing val- 
ues 5@10c higher than a week ago; ship- 
ping demand less active; top fluctuated be- 
tween $12.10 and $12.25 all week, latter 
price highest of year; present prices 
around 75c lower than year ago; closing 
top $12.15; bulk better grade hogs late 
$11.90@$12.10; spread between butchers 
and light lights again very narrow; most 
packing sows, $10.75@11.15; bulk pigs, 
$11.90@12.10. 

SHEEP-—Slightly increased receipts in 
the aggregate with slow dressed trade 
have had slight depressing tendency with 
slaughter lambs and yearling wethers 
closing weak to 25c below the previous 
Thursday, sheep ruling strong to 25c 
higher under good demand. The week’s 
best lambs reached $13.25 with top at the 
close at $12.90. 

Heavy lambs were eligible at $12.00@ 
12.25 with extreme weights at $11.00@ 


Bangs & Terry 


Buyers of Livestock 





Hogs and Feeding Pigs 
Union Stock Yards, 
South St. Paul, Minn. 

Reference: Stock Yards National Bank 
Any Bank in Twin Cities 
Write or wire us 








J. W. Murphy Co. 


Order Buyers 
Hogs Only 


Utility and Cross Cyphers 
Reference any Omaha Bank 


Union Stock Yards, 
Omaha, Nebr. 
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LIVE STOCK MARKETS 


11.25 and clipped lambs at $11.00 on Wed- 
nesday. Wooled culls closed at $9.00@ 
9.75, with yearling wethers at $10.00@ 
10.75 and fat ewes at $5.75@7.00, the best 
reaching $7.50. 


KANSAS CITY. 
(Reported by U. 8. Bureau of Agricultural Economics. ) 
Kansas City, Jan. 13, 1927. 

CATTLE—Fed steers and yearlings 
closed the week at 10@25c higher rates 
with the better grades showing the full 
advances. A few choice weighty steers 
suitable for shipping up more. Long fed 
medium weight steers scaling 1,187 Ibs. 
topped the week’s trade at $12.10, while 
best yearlings made $11.00 and heavies 
$10.65. 

Fat she-stock met a broad demand and 
prices are 25@50c higher, while cutter 
grades closed around 15c over a week ago. 
Bulls are steady to strong and vealers 
fully steady with tops at $12.00. 

OGS—tTrade in hogs ruled rather un- 
even. Most of the offerings scaling above 
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200 Ibs. closed at 5@10c lower levels, 
while the lighter weights selections met 
a wide shipper outlet at 10@15c higher. 

Underweights sold up to $12.00 on late 
days, while most of the medium and heavy 
weights had to go at $11.60@11.75. Pack- 
ing sows are 15@25c lower, with the bulk 
at BS 25@10.75. 

SHEEP—Prices on fat lambs were re- 
duced 15@25c during the week. Most of 
the offerings were fed westerns and Colo- 
rado pea feds that sold from $11.75@12.35, 
with the week’s top reaching $12.60. Fed 
yearlings ranged from $10.00@10.35. 

Aged classes were relatively scarce and 
closing prices are around 25c_ higher. 
Best fat ewes sold up to $6.75 and fed 
wethers went at $8.00. 


ied 9 
ST. LOUIS. 


(Reported by U. S. Bureau of Agricultural Economics. ) 
E. St. Louis, Ill., Jan. 13, 1927. 
CATTLE—Moderate receipts prevailed 
this week and, although prices fluctuated 
slightly, the general market  trended 
higher. However, some weakness devel- 
oped on low priced she-stock today. 


Compared with last Thursday, steers 








LIVESTOCK PRICES AT LEADING MARKETS. 
Following are livestock prices at five leading Western markets on Thursday, Jan. 13, 
1927, as reported to THE NATIONAL PRovISIONER by leased wire of the Bureau of Agri- 
cultural Economics, U. S. Department of Agriculture: 








HOES Cott or eisay ee and roasting = cHcAGO., E. ST.LOUIS. OMAHA. KANSAS CITY. 8T. PAUL. 
i 2 wt. oa af ), med-ch....... $11.70@12.00 ergs ty-4 “eer & oF OIL. 4 ar yt te - 
Lt. wt. 180. 200 Ibs. ye 4 11a @i2-18 iLsogiLeo 1 iL ose “00 iL 60@11.65 
Lt. It. (130-160 Ibs.), com-ch. +. 11.75@12 11:30@12-15 11.40@11.60 11.60@12 11.60@12.00 
Packing sows, smooth and rough ieee 6 10.60@11.35 9.75@10.50 10.25@10.85 10.00@10.85 10.25@10.75 
Sightr. pigs (130 lbs. down), med-ch.. 11.50@12.10 -00@12.00 —s_ cre veeee 11.50@12.00 12.00@12.25 
Av. cost and wt., Wed. (pigs excluded) 11.80@-228 Ibs. 11.92-222 Ib. 11.59-243 Ib. 11.67-237 Ib. 11.65-210 Ib. 

Slaughter Cattle and Calves: 
= (1,500 LBS. UP): 
one prpearaiataaeesnesrinasaast¢ OTE. cisvccvness 8.90@10.50 9.25@10.75 wwe eeee 

¢ 100-1,500 LBS. 
SE ecu can : eceseece = cacoccevhas 11.25@12.50 9.75@11.75 9.75@12.00 10.15@12.10 — .......4.. 
Miptbhsebidebndbiboohahbcconsued 9.75@12.00 9.25@11.00 8.85@11.15 ¥.10@11.00 8.75@10.4 
DL: sicenhul spwsadnasaececewnene 8.75@10.50 7.50@ 9.50 7.25@ 9.65 7.10@ 9.65 7.25@ 9.25 
END (5s pdacbukeasneeedacsescabdic 6.75@ 8.75 6230 7.50 5.75@ 7.25 5.50@ 7.10 6.00@ 7.25 
—— (1,100 LBS. DOWN 
peeeens50eevene ques . seeeeeeess 12.00@13.00 11.00@12.50 11.00@12.50 11.00@12.50 peaceansves 
D 3.B0GIL00 9.65@11.65 9.65@11.50 9.25@11.00 
7.50@ 9.50 7.00@ 9.85 7.00@ 9.75 7.25@ 9.50 
6.25@ 7.50 5.50@ 7.00 5.50 J 6.00@ 7.25 
5.25@ 6.25 4.60@ 5.50 5.50 4.75@ 6.00 
LT. YRLG. STEERS AND HEIFERS: 
Good to choice (850 Ibs. down)...... 9.75@12.50 9.00@11.50 9.10@11.75 9.00@12.00 9.00@11.00 
HEIFERS: | 
Good-choice (850 lbs. up)........... 7.00@11.25 7.25@10.00 7.00@10.65 7.25@10.35 6.75@10.25 
Common-med. (all weemeans iebdecens 6.00@ 8.75 5.50@ 8.25 5.00@ 7.75 5.25@ 8.00 5.00@ 7.25 
Oecd GD GRAIRR, 6 oc ccccesccccesce sacs 6.40@ 8.00 6.00@ 7.75 5.7%@ 7.50 6.00@ 7.60 5.75@ 7.00 
Common and medium..........+.+++ 5.00@ 6.40 4.75@ 5.75 4.75@ 5.75 4.85@ 6.00 4.75@ 5.75 
Canner and cutter.........06- esses 4.25@ 5.00 3.50@ 4.75 3.90@ 4.75 8.75@ 4.85 3.75@ 4.75 
BULLS: 
Good-ch. (beef 1,500 Ibs. up)....... oe — $.00g on $a5g 4 6356 on ett 4 4 
Good-ch. (1,500 lbs. down).......... 7.00@ 7.50 . d . 25 25 TE ‘ . 
Can.-med. (canner and bologna)..... 5.5 7.00 5.00@ 6.75 4.75@ 6.35 4.75@ 6.25 5.00@ 6.00 
CALVES: 
Medium to choice (milk fed. exc.).. 6.00@ 8.50 6.00@ 9.00 6.00@ 8.50 6.00@ 8.50 6.00@ 7.75 
NER © cn dn ob bod e'n’ e6densieses 5.00@ 6.00 4.75@ 6.00 4.50@ 6.00 4.50@ 6.00 4.50@ 6.00 
VEALERS: 
Medium to choice..........secsseese 10.50@13.50 9.00@14.25 8.00@11.00 7.50@12.00 8.00@11.75 
PEL” ~cctcbunednaveneedst esac 6.50@10.50 4.50@ 9.00 5.00@ 8.00 4.50@ 7.50 5.25@ 8.00 

Slaughter Sheep and Lambs: 

Lambs, med. to choice (84 lbs. down).. 10.75@12.90 . 10.25@12.75 10.25@12.40 10.50@12.35 10.00@12.40 
Lambs, med.-ch. (92 lbs. up) 8.75@12.65 . 

Lambs, cull-com. (all weights)........ 8.75@10.75 8,00@10.25  $.00@10.25 1.75@10.50 7.75@10.00 
Yearling wethers, medium to choice.. 8.75@10.75 7.50@10.25 7.50@10.25 eo eer ee 
Ewes, common to choice.............. 5.00@ 7.50 3.50@ 6.50 4.25@ 8.75 ‘i 00@ 6.75 4.00@ 6.75 
Ewes, canners and cull................ 1.75@ 5.00 1.50@ 3.50 1.50@ 4.25 1.50@ 4.00 2.00@ 4.00 


*The top and bulk prices of hogs will not be reported by the Department of Agriculture in the future 
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sold steady to strong; mixed yearlings and 
heifers, streng to 25c higher; best beef 
cows, 25c lower; common and medium 
cows and medium bulls. shade lower; 
vealers, 50c lower. 

Tops for week: Yearlings, $11.00; ma- 
tured steers, $10.75; mixed yearlings, 
$10.50; heifers, $9.50. Bulks: Steers, $8.00 
@9.75; fat mixed yearlings and heifers, 
$8.50@10.25; cows, $5.25@6.00; low cut- 
ters, $3.65@3.90. 

HOGS—With receipts nearly 15 per cent 
heavier this week than last the market 
weakened 10@20c on butcher hogs but re- 
mained fairly steady on light lights and 
pigs. Packing sows broke sharply at mid- 
week and current prices are fully 75c un- 
der a week ago. The demand has been 
exceptionally good from shippers in this 
market, and limited supplies of light hogs 
found ready sales. 

Top today was $12.15 against $12.35 last 
Thursday. Bulk 160-190 lb. weights, $12.10 
@12.15 today; 200@220 lb. weights, $11.90 
@12.00; weightier kinds, $11.85@11.90; 
light lights, $12.00@12.15; good pigs, $11.25 
@12.00; packing sows mostly $10.25 down. 

SHEEP—Weakened demand for fat 
lambs with today’s prices mostly 15@25c 
under last Thursday and a steady market 
for older stock featured the sheep trade. 
Fat lambs today topped at $12.75 to out- 
siders; $12.60 to packers. 

Bulk westerns, $12.50; natives, $12.25; 
fat yearlings, $10.00; aged wethers, $8.25; 
best fat ewes, " 


per es 
OMAHA. 
(Reported by U. 8. Bureau of Agricultural Economics.) 
Omaha, Nebr., Jan. 13, 1927. 
CATTLE—An uneven distribution of 
supplies throughout the period resulted in 
an irregular trade on killing cattle. Com- 
pared with a week ago, strong weight 
steers show a touch of betterment as do 
the better grades of killing she stock, 
while other grades are steady to weak. 
Top on yearlings reached $11.50, me- 
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dium weight steers, $10.50; bulk fed steers 
and yearlings, $8.25@10.00; top fed heif- 
ers, $9.50. Bulls are weak to 25c lower; 
veals steady. 

HOGS—Expansion of receipts here and 
at other leading centers has been the out- 
standing feature in the hog trade. While 
there have been fluctuations in the mar- 
ket from day to day the ups and downs 
for the period just about balance on 
butchers and lights, while packing grades 
worked lower, decline figuring 25@40c. 

Thursday’s bulk of 160-200 Ib. lights 
ranged $11.50@11.60; 200-300 lb. butchers, 
$11.60@11.65; top, $11.70; packing sows, 
$10.50@10.75; stags, $10.00@10.25. 

SHEEP—Heavy liquidation of lambs 
at Eastern market centers on Monday and 
Thursday resulted in a break in prices, 
while on other days there appeared 
strength and part of the weakness on 
those days was recovered. A comparison 
of prices Thursday with Thursday shows 
lamb prices 25@35c lower, with closing 
bulk of fed wooled lambs $12.25@12.40; 
top, $12.40. 

Fat sheep have met with a ready sale 
throughout the period with a new advance 
of 10@15c recorded for the period. Bulk 
of the desirable weight fat ewes have sold 
$6.25@6.50; top, $6.75. 

Becht 


ST. JOSEPH. 

(Special Letter to The National Provisioner.) 

So. St. Joseph, Mo., Jan. 11, 1927. 
CATTLE—Cattle receipts for two days 
this week around 5,600 and included a 
good showing of beef steers and yearlings. 
For such classes the market is strong to 
25c higher. Top steers averaging 1,489 
Ibs. sold at $11.35, some 1,285 lb. weights 
brought $10.50 and bulk of all sales 
ranged $8.75@10.00. Mixed yearlings 
ranged $8.25@9.75. Butcher stock steady 

to 15c lower. 

Choice cows sold up to $7.50, most 
medium to good grades $5.25@6.50, and 
canners and cutters $4.00@4.75. Heifers 
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in load lots comes up to $9.40, with bulk 
of sales $6.50@8.50 

Choice bulls sold up to $7.25, with bulk 
of bolognas $6.00@6.7 

Calves unchanged, top veals $12.00. 

HOGS—Hog receipts for two days 
around 14,000. Monday’s market 10@25c 
lower. Tuesday active and 10@15c higher, 
with the top at $11.80 and bulk of sales 
$11.65@11.75. Packing sows $10.25@11.00. 


SHEEP—Though sheep receipts were 
light, there was a weak tone to the lamb 
trade and values are around 25c lower for 
the week. Fed lambs sold $12.30@12.40, 
and drive-in natives $11.50@12.00. Feeder 
lambs strong, with several loads at 
$12.50. Aged sheep strong to 25c higher, 
best ewes $6.75. 

ST. PAUL. 


By VU. S. Bureau of Agricultural bea and 
Minnesota Department of Agriculture.) 


So. St. Paul, Minn., Jan. 12, 1927. 
CATTLE—The more desirable shortfed 
steers and yearlings have worked upward 
mostly 25c, spots more since a week ago. 
She stock with the exception of cutters 
show but little change but are carrying a 
strong undertone. Cutters are fully 25c 
higher, while bulls look steady to weak. 
Best heavy steers cashed at $9.65, others 
at $9.35, while best shortfed medium- 
weights sold at $9.25. Numerous loads 
cashed at $8.00@$8.75, with several less 
desirable loads from $7.00@$7.85. Low 
grade kinds sold sparingly below $6.75. 
Cows brought up to $6.50 in load lots, best 
heifers around $8.50, bulk of she stuff $5.00 
@$7.00. 
Cutters sold at $4.00@$4.50 largely with 
most medium bulls $5.00 to $6.25, good 





Crouch & Soeder 


Successors to 


Potts-Watkins-Walker 
at Kansas City 





WE BUY ’EM RIGHT! 


Telephone 
Yards 0184 


Write—’ Phone—Wire 
MURPHY BROS. & COMPANY 


Exclusively Hog Order Buyers 


A TRIAL IS CONVINCING! 


Union Stock Yards 
CHICAGO 





Live Stock Purchasing Agents 





Live Stock Exchange Building 


KANSAS CITY, MO. 














W. L. KENNETT, 
Louisville, Ky. 





KENNETT-MURRAY 


Live Stock Buying Organization 


NOTICE OF REMOVAL 
OF 


SERVICE DEPARTMENT 


On and after January 10, 1927, our SERVICE DE- 
PARTMENT will be located in The Webster Building, 
327 South La Salle St., Chicago, Ill., where enlarged 
quarters and added facilities will enable us to give more 
and better service to the trade. 


Cc. B. HEINEMANN, Service Manager, Chicago 


F. L. MURRAY, 


Nashville, Tenn. 


A. H. Petherbridge 
ORDER BUYER 
Hogs and Stock Pigs 
Denver and Outside Points 
California’s Nearest 
Point of Supply 


UNION STOCK YARDS 
DENVER, COLO. 


Office Ph. Main 6088 Res. Ph, Franklin 1265 











Strictly Hog Order 
Buyers on 
Commission Only 


Googins & Williams 


Long Distance Telephone 
Boulevard 9465 
Union Stock Yards, Chicago 

















50 


heavies $6.50. Vealers mostly 25c lower, 
bulk good lights $11.25, choice $11.50. 

HOGS—Good butcher hogs look mostly 
10 to 15c higher, while pigs have advanced 
around 50c. Bulk of butchers and lights 
sold at $11.70, some sorted 160 to 180 Ib. 
weights to shippers $11.75. Packing sows 
sold at $10. soi. 75, with bulk of de- 
sirable pigs $12.25 

Fat lambs were discounted 15 to 25c, 
ewes remaining about steady. Fed west- 
ern lambs sold upward to $12.60, with na- 
tives around $12.00. Ewes were scarce and 


sold at $5.00@$6.25. 


SIOUX CITY. 
(Special Letter to The National Provisioner.) 
Sioux City, Ia., Jan. 12, 1927. 

CATTLE—Cattle receipts are running 
moderately liberal for the season of the 
year, 5,000 here for today making a total 
of 13,500 for the expired half week. Sup- 
plies are running largely to short fed 
grades of offerings but demand has been 
holding well and prices have maintained 
steady level, although showing some in- 
clination to weakness today. 

The weakness did not amount to any 
material decline and the market is quoted 
steady on all grades with bulk of steers 
selling in a range of $8.00@9.50, a few 
higher with four-months fed, 1,417 lb. av- 
erages today, $10.40. Common _ grades 
down to around $7.00 but with feeder 
trade buying some of the warmed ups at 
$7.25@7.75. 

Bulk of she stock $5.50@7.25, fat corn- 
fed heifers up to $9.00, canners and cut- 
ters $3.50@4.50, veals at $11.00 for top. 
Bulk of stock cattle, $6.00@7.00. 

HOGS—Receipts of 16,000 hogs for to- 
day met with good demand and prices 
ruled steady to strong. The half week 
total of hogs is 38,000. Best light weights 
sold up to $11.80 and bulk of good qual- 
ity of all weights sold in narrow range of 
$11.60@11.70, some _ unfinished light 
weights at $11.25@11.50. Sows, $10.50@ 
11.25; native pigs, $10.00@11.50; westerns, 
$11.00@12.00. 

SHEEP—Sheep and lambs were around 
steady with late market of yesterday with 
best lambs sold at $11.60, although there 
was $11.75 top yesterday. Best ewes 
quotable at $6.75. 


CANADIAN LIVESTOCK PRICES. 


Summary of top prices for livestock at 
leading Canadian centers for the week end- 
ing January 5, 1927, with comparisons: 


BUTCHER STEERS. 
1,000-1,200 Ibs. 


Week Same 
ended Previous week, 
Jan. 6. week. 1926. 
eer $ 7.55 $ 7.75 $ 8.50 
Montreal (W) ........ 6.90 oka 7.75 
Montreal (EB) .......... 6.90 coe 7.75 
LU ee 6.50 6.00 7.00 
EEE . Sdchececdédnsece 6.25 5.85 7.05 
Edmonton .........++.. 6.50 5.25 7.00 
SELECT BACON HOGS. 
TONS. a co dupeseceved $12.77 $12.77 $15.08 
Montreal (W)™......... 11.85 12.00 4.50 
Montreal (B) ......... 11.85 12.00 14.50 
Winnipeg ............. 11.44 1.66 13.47 
SEE SS ecu iss ec ceeex 12.76 12.21 14.02 
Edmonton .......... e+e 12.65 12.10 18.45 
VEAL CALVES. 
URED ov oca veckcbercsd $14.50 $14.00 $14.00 
Montreal (W) ........ 12.00 11.75 12.00 
Montreal (EB) ..... oees 12.00 11.75 12.00 
TP, Wansvescevece 10.50 10.50 9.00 
OUAGREY vccccsgccvccccs 6.25 6.50 6.00 
Edmonton ..........+.. 10.00 6.00 8.00 
GOOD LAMBS 
Pr ee $13.00 $11.50 $15.00 
Montreal (W) ......... dene 10.50 11.50 
ae mene SD “essecsece re 10.50 11.50 
BEE “nec ccscedcnoce 9.50 9.50 12.50 
Calne peUSsceuscnence chad 10.00 12.00 
HBdmonton .......--.++. 10.50 9.25 13.00 
a 


Where are hides most frequently 
“scored,” and what is the right practice 
to prevent this? Ask THE BLUE 
BOOK, the “Packer’s Encyclopedia.” 
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PACKERS’ PURCHASES. 


Purchases of livestock by packers at eT cen- 
— for the week ending roy oy Jan. 8, with 
ns, are reported to The National Provisioner 





os 2 ‘ollows: 
CHICAGO. 

Cattle. Hogs. Sheep. 
Armour & Co. - 6,077 19,200 18,249 
Swift & Co 162 6,700 23,175 
Morris & Co 3,580 4,000 9,429 
Wilson & Co 5,409 9,900 10,665 
Anglo-Amer. Pri 1,484 2,000 eece 
G. H. Hammond Co.. 2,827 peed ecee 
Libby, McNeill & Libby peneee 1,214 eee 
Brennan Packing Co., 6,800 hogs; Miller & Hart, 
5,100 hogs; 6,100 hogs; 


Independent Packing ‘Co., 
Boyd, Lunham & Co., 3,600 hogs; Western "Packing & 
Provision Co., * vem hogs; Roberts & Oake, 6,300 hogs; 
others, 25, 100 h 


KANSAS CITY. 

















































Cattle. Calves. Hogs. Sheep. 
Armour & Co........... 3,312 916 6,100 3,962 
Cudahy Pkg. Co........ 8,289 1,077 3,797 4,961 
Fowler Pkg. Co......... 1,151 kan's oats eons 
ED A Des denon bea9 3,785 1,192 3,239 3,860 
EO Ev cio sccexsec ts 4,183 1,392 6,129 4,103 
Wilson & Co.........+.. 4,396 524 7,950 4,146 
Local butchers ......... 2,036 owee 
ee er 20,751 5,160 29,251 21,032 
OMAHA. 
Cattle and 
Calves. Hogs. Sheep. 
ASMOEE B OO. oo cscvecccesess 3,910 12,237 5,215 
fe! a eee ae 4,193 11,002 6,677 
 &§ Se eeeype 1,153 5,158 css 
RPT De cbsonsansacsses 401 5,097 2,733 
Swift & Co. 4,581 9,120 7,650 
Se NE SIR. cn vacdsconssén 22 eee voce 
RT EE, saccccessaadese 7 ° 
Hoffman ee ss vewwiesesen 57 ° 
Mayerowich & Vail........... 26 
Omaha Pkg. Co.. 61 
J. Rife Pkg. Co 12 
J. Roth & Sons... 72 
So. Omaha Pkg. C 112 
Glaser Prov. Co 14 
Lincoln Pkg. Co 90 
Morrell Pkg. Co 16 
Nagle Pkg. Co 
Sinclair Pkg. C 129 
Wilson & Co..... nates 
Kennett Murray © 4,389 
W. Murphy Co....... 12,141 
Other hog buyers, Omaha 12,648 
WS ncbeaansddccssaesess 16,916 71,792 22,275 
Calves. Hogs. Sheep. 
544 3,760 2,596 
777 6216 4,496 
397 3,827 . 1,353 
264 7,077 anes 
1,401 13,841 1,870 
EE Shethtsssecbadeu 12,117 3,383 34,621 10,315 
ST. JOSEPH. 
Cattle. Calves. Hogs. Sheep. 
Swift & Co............. 8,078 1,000 13,156 13,982 
Armour & Co........... 2,020 635 7,253 3,892 
Morris & Co............ 1,986 548 5,836 3,048 
“neck vuoviscictede 1,822 187 9,487 284 
ny Pee Ty a 8,906 2,370 35,682 21,206 
SIOUX CITY 
Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 3,206 372 16,046 2,878 
BEE Bcc cccccess 3,960 351 15,481 4,038 
EE GR GN cscssnsaccen 2,152 359 8,652 3,362 
Sacks Pkg. Co.......... 18 1 eoee 
Smith Bros, Pkg. Co.. 50 13 38 . 
Local butchers ......... 92 11 eaee oe 
Order buyers and packer 
PIES ‘i cccossnsess 1,929 76 19,714 W7 
TO: veiiesisvis eee 11,510 + =1,200 59,882 10,355 
OKLAHOMA CITY. 
Cattle. Calves. Hogs. Sheep. 
oo ek! EP Eee 1,593 720 «1,619 93 
ED WB. ok ccnessens 1,603 593 2,388 214 
Other butchers ...... oes 87 cbs 522 cece 
DRE i vacicnsaisecine’ . 8,283 1,313 4,520 307 
CINCINNATI. 
Cattle. Calves. Hogs. Sheep. 
E. Kahn’s Sons Co...... 91 3,999 340 
Kroger Groc. & Bak. Co. 248 102 = 2,654 seas 
Gus Juengling ......... 256 135 iets 11 
& F. Schroth Pkg. Co. 20 cooe «=. 8, 88 wear 
H. H. Meyer Pkg. Co... . Se © ss 
J. Hilberg & Son....... 134 tata sebe 38 
A. — Pkg. Co...... 10 ecce 2,000 wine 
OE WEEE is cuancdon kan 5 ‘eat 33 smos 295 
J. Sohlacter's Sons..... 141 173 13,423 101 
Wm. G. Rehn’s Sons 177 31 aang aves 
UR» eécvinstsedvicies 1,622 565 13,423 785 
INDIANAPOLIS. 
Cattle. Calves. Hogs. Sheep 
Eastern buyers ......... 1,289 3,750 11,979 3,534 
Kingan & Co........... 1,950 1,031 17,978 807 
pe Sere 135 7 3,011 42 
Indianapolis Abt. Corp.. 1,424 70 cane 70 
Hilgemeier Bros. ....... dopa re 910 002 
BOB. scccasccvcs 221 20 ‘nate 
MOG PEE. DOs eccccsccoce 150 ve 674 
Schussler Pkg. Co...... dee eae 352 
Riverview Pkg. Co...... 9 4 247 1 
Meier Pkg. Co.......... 101 8 307 joie 
Bs Se GD. siccccccce 1 8 301 GIR 
Art Wabnitz ........... 17 52 ciew'e 38 
Hoosier Abt. Co........ 30 ose ieee woxs 
WEED sceseiccscccveces 462 109 540 39 
TOME wocccascovsccses 5, . 5,789 5,059 36,299 4,531 
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MILWAUKEE. 
Cattle. Calves. Hogs. Sheep. 

















Plankinton Pkg. Co.. 1,621 7,771 10,665 674 

U. D. B. Co., New York °17 esse antes Keck 

rr. ee i eee wae 708 ieee 

R. Gumz & Co......... 150 1 80 oess 

Armour & Co., Milw 357 83,782 oves 44 

Armour & Co., Chgo. 40: see eres sece 
B. D. Co. 

Tk aa 37 sees esos 
Bimbler, Harrison, N. J. .... ease 812 
Corkran-Hill, Balt, Md. .... sept 212 
Cudahy Bros, OOis cass 91 eee Joa eave 
NE Sap avicecnnse es 293 342 102 219 
RR aa 159 66 21 22 

WS concn eiteks cons - 8,125 125 11, 11,962 12,601 959 

WICHITA. 

Cattle. Calves. Hogs. Sheep. 
Cudahy Pkg. Co........ 1,301 959 6,012 1,726 
Dold Pee. 00. .ccccccccs 459 49 5,250 oose 

Local butchers ......... 197 seve ones 
REE ius WS Sieceteee 1,957 1,008 11,562 1,726 

DENVER. 
Cattle. Calves. Hogs. Sheep. 
DE De DOs cscccccoseve 921 130 93,811 744 
Armour & CO........... 539 165 3,337 2,865 
Blayney. -Murphy Co. ... 340 lll 1,247 oase 
SEE -bass cd choice ceccés 300 121 804 241 
WE Sunk bce ceedas ass 2,100 527 8,699 38,850 
ST. PAUL. 
Cattle. Calves. Hogs. Sheep. 
Armour & O0......ccc0e 3,348 yn * -_ 4,085 
Cudahy Pkg. Co........ 449 «62,351 eoee 
Hertz e ec ccceesces 199 eee 
DOEEE SER se vecccsivess 5,321 8, = 44, 855 6,290 
os eo Os oss keuen 1,36 at 
Seahwhsckeenceneh 304 19,497 497 495 
TE. cid evexdnscevas 11,582 16,446 08,712 10,820 
RECAPITULATION. 


Recapitulation of packers’ purchases by market for 
the week ending Jan. 8, 1927, with comparisons: 































CATTLE. 

Week Cor. 

ending Prev. week, 

Jan. 8. week 1926. 
ND SS nw soe bee eeciee tine 26,753 4, 809 
PE GED ‘nb ncrvewe sess ee 20,751 17,617 21,219 
GE | kd ced vec veccacivecess 16,916 16,254 22,616 
i 35 sie0yes ast abeeend 12,117 9,817 25,988 
Sy ED eo ronncccccescedess 8, ,661 9,747 
SE, SEE a neeesvessccs seve 11,510 7,565 15,010 

Oklahoma City ............. 3,283 3,639 . 
BIS Sc cwwendiocecésvae 5,789 4,524 6,497 
EEE “Sbcecau cases eptnes ,622 1,333 1,559 
DEUEIOR Sc ccasenccccedives 3,125 2,166 peee 
SOR esp dnent Vasnsorecwes 1,957 1,337 2,026 
BEE. “Siac taesdacween Ceeads 2,100 774 2,951 
SEE <ustivacsestecusevess 11,582 9,117 11,943 
MPT TTT eT rt rr) 126,411 106,211 158,868 
HOGS. 

Week Cor. 

ending Prev. week, 

Jan. 8. week. 1926. 
Chicago ... 105,900 89,400 156,000 
Kansas City 20,251 17,930 28,423 
Omaha ... 71,792 46,080 96,431 
St. Louis . ,621 22,201 81,883 
St. Joseph . 35,682 483 388,961 
Sioux City . 59,882 43,483 100,662 
Oklahoma City 529 4,383 4,171 
Indianapolis 36,299 27,876 48,991 
Cincinnati .. 13,423 14, 372 16,004 
Milwaukee 12,601 1 "562 onl 
Wichita 1,562 064 11,564 
Denver ... ,699 6,732 12,020 
St. Paul 93,712 63,579 112,267 
WUOES . Gikss s dics Heenes toed 517,953 379,095 711,377 

SHEEP. 
Week Cor. 
ending Prev week, 
Jan. 8. week 1926. 
0 ees 61,518 ,661 56,617 
a er 21,032 20,275 18,696 
MR, sc cccscpccstcecccscsct Smee 1,896 24,950 
PND. -o0c-scGe'edw haisés 60% 10,315 7,465 10,989 
eo rr er 21,206 15,006 609 
ME EE wcwyececb eee cehse 10,355 10,639 10,764 
PE. Ct’ ccveshecteasa 307 344 21 
ED ic ia wos neo 5 a'ews 4,531 3,868 2,304 
ES fi ais das ann hie b de 96 785 814 918 
PD Sbdvvccccedwescse 959 590 oss 
See ae 1,726 1,101 118 
a ee 3,850 3,732 1,328 
Dy ME Sap verecsasvavecev ies 10,820 12,368 6,960 
MED“ patca acess ctucieses 169,679 158,849 158,074 
er eee 


BUFFALO DEC. LIVESTOCK. 
Receipts and disposition of livestock at 
Buffalo, N. Y., during the month of De- 
cember, 1926, are reported by the U. S. 
Bureau of Agricultural Economics as fol- 
lows: 


Cattle. Calves. Hogs. Sheep. 
Receipts ........ ry 613 26,009 81,119 173,282 
Shipments ...... 2,900 18,715 51,455 161,462 
Local slaughter. 8 738 7,344 29,764 18,320 
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Chicago. 

PACKER HIDES—Little actual trad- 
ing in the packer hide market during the 
week. Market firm, with offerings light, 
due to packers being well sold up into kill 
on many descriptions. More _ business 
could have been put through at last trad- 
ing prices, but killers disposed to ask 
higher prices, especially on light native 
cows. Sales of only about 12,000’ hides 
were confirmed to date during week, these 
being native steers and cows. 

Spready native steers quiet; last trading 
at l6c for December stuck-throats and 
15%4c for koshers. About 4,000 Decem- 
ber-January heavy native steers sold at 
steady price of 15%4c. One packer sold car 
of extreme native steres at 14%4c, also 
steady. 

Butt branded steers 14%4c last paid and 
bid, 15c asked. Colorados 14c last paid 
and bid, 14%c asked. Heavy Texas steers 
14%c last paid and bid, 15c asked. Light 
Texas steers 13%c last paid and bid, 14c 
asked; stocks small here. Extreme light 
Texas steers could readily be sold at last 
trading price of 13c, but 13%c asked. 

Heavy native cows 13%c last paid and 
bid; a few offered into kill at 14c. Light 
native cows reported in good demand at 
14c; apparently none offered openly. One 
packer sold 7,000 Canadian cows at 14c 
for heavies and 144c for lights. Branded 
cows last sold at 13c; more are wanted at 
this figure, with killers asking 13%c. 

Native bulls well cleaned; last trading 
at 10c for November-December and 10%c 
for St. Paul hides. Branded bulls quiet; 
last trading at 844c for northerns and 9%c 
for southerns, December take-off. 

SMALL PACKER HIDES—Small 
packer hides inactive, due to sold up posi- 
tion of market. All local killers but one 
moved their January productions at 
steady price of 13c for all-weight native 
steers and cows and 12%c for branded; 
one packer understood to have moved 
February also. Market firm, especially on 
light end; 25-45 lb. hides are talked con- 
siderably higher on resale basis. Native 
bulls quoted nominally at 9@9'%c and 
branded bulls at 7@7%c, based on last 
trading on November-December hides. 

COUNTRY HIDES—Country hides are 
firm, especially extremes which are offer- 
ed rather sparingly. Good free-of-grub 
all-weights, around 47 lb. average, could 
be sold at 12c. Heavy steers quoted 
around 11!4c; heavy cows have sold at llc 
for choice hides, with others moving at 
10%c, and these figures now asked. 

Some good buff weights, free of grubs, 
have recently sold at 12c but tanners do 
not seem inclined to pay this figure for 
further lots offered. Extremes continue 
in good demand; 25-45 lb. weights 14%c 
paid and asked; 25-50 Ib. weights 14c paid; 
some choice free-of-grub 25-45 Ib. hides, 
dating prior to November, offered at 15c. 
Bulls 8@8%4c, selected, asked. All-weight 
western branded quoted at 10c, Chicago 
freight. 

CALFSKINS—Packer calfskins active 
and firm. Late last week one packer sold 
7,000 December skins, and another 4,000 
Decembers at 18%4c basis for northerns. 
Later another packer moved around 30,000 
at 1834c for December northerns; less 
than ten per cent of these reported to be 
southerns, which brought lc under, as 
usual. As previously reported, one pack- 
er sold a few cars of December skins for 
export last week at 19c. 

First salted Chicago city calfskins firm 
and last sold at 17%c; asking 18c. Out- 
side city skins quoted at 164%4@1l7c. Re- 
salted lots priced at 14%@l6c, according 
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to condition. 
around 14c. 

KIPSKINS—Packer kips quiet; last 
trading on December kips at 18c for na- 
tives, 16%c for northern over-weights and 
15%4c for southerns, branded 14c. Some 
understood available at these figures, 
others asking “%c higher. 

First salted Chicago city kips firm and 
17c asked. Outside city kips 16@16%c 
asked. Resalted lots priced at 14@15%c, 
selected. Straight countries quoted at 
134%@14c. 

Packer regular slunks quiet and quoted 
at $1.25, nominally. Hairless slunks last 
sold at 85c, flat, for No. 1’s and 2’s. 

HORSEHIDES—Market steady. Choice 
renderers, with full heads and shanks, 
$5.50@5.75 asked. Good mixed lots sell- 
ing around $5.00. Ordinary northern 
country lots priced at $4.50@4.75. 

SHEEPSKINS—Dry pelts quoted at 
21@23c per Ib. according to section. 
Packer shearlings continue quiet, as ex- 
pected at this season. Last sales at $1.15 
and $1.20 for mostly No. 1l’s, sold as 
straight run, and $1.05 for a car last week 
containing good percentage of No. 2’s. 

Pickled skins quiet and quoted nomi- 
nally at $7.00 per dozen for big packer 
straight run of lambs, based on last con- 
firmed trading at $7.00@7.25. Packer wool 
lambs $3.00 paid at Chicago this week; 
sales at New York on 15th expected to 
bring slightly higher figure, up to $3.25 
being talked. 

PIGSKINS—No. 1 pigskin strips mod- 
erately active; two cars sold for April 
shipment at 7'%4c. basis Chicago freight. 
Gelatine stocks held at 5c, with best bid 
4%c; packers reported becoming dis- 
couraged with bids and turning more to 
production of No. 1 strips for tanning. 


New York. 

PACKER HIDES—City packer hides 
considered strong. There was _ general 
clean-up of spreadies, about five or six 
cars moving at l6c for November-Decem- 
ber koshers, this being %c over last pre- 
vious sale. This about cleaned wp De- 


Straight countries quoted 


- cember stocks on all descriptions. Last 


trading in December kosher native steers 
was at 153c, Colorados at 14c and butts 
at 14%c. Good inquiries reported for 
January hides and killers expected to ask 
full western market. 

COUNTRY HIDES—Some improve- 
ment reported in demand for country 
hides but tanners not inclined to pay ad- 
vances asked except where necessary to 
buy for prompt delivery. Light offerings 
restricting business. Heavy steers and 
cows quoted around llc. Buff generally 
12c asked for good hides. Extremes in 
good demand and 25-45 lb. generally 
quoted at 14%c, 25-50 lb. 14c, some ask- 
ing higher. Bulls priced around 7@7c. 

CALFSKINS—New York city calfskins 
reported steady. The 5-7’s are held gen- 
erally at $1.90, 7-9’s at $2.00 and 9-12’s at 
$2.60, with last trading on light skins 
around 5c under. Last sales of 17-lb and 
up at $4.00. Green skins a shade stronger, 
with an advance of lc to butchers on all 


grades. 
isl ent 
CHICAGO HIDE MOVEMENT. 
Receipts of hides at Chicago for week 
ending Jan. 8, 1927, 6,042,000 Ibs.; previous 
week, 4,303,000 Ibs.; same week, 1926, 


3,593,000 Ibs. 

Shipments of hides from Chicago for 
week ending Jan. 8, 1927, 5,435, Ibs.; 
previous week, 5,255,000 Ibs.; ; same week, 
1926, 5,906,000 ‘Ibs. 
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SLAUGHTER REPORTS. 


Special reports to The National Provisioner show 
the number of livestock slaughtered at the following 
centers for the week ending Jan. 8, 1927: 

CATTLE. 
Week Cor. 
ending Prev. week, 
Jan, 8. week. 1926. 



























sn nck Kavawek@en oxen 24,407 384,809 
oe ag ORF iia 25,911 20,991 26,866 
pa uaA ese 16,104 17,655 , 664 
Rast St. Louis .... ; 9,817 13,879 
ee ere bes 7,256 , 239 
I eer er 7,259 10,549 
7 Sy ce 472 
Fort Worth 5,371 10,304 
Philadelphia 2, 2, 
Indianapolis é 3,951 5,912 
TE Lecaiing nit ced cethaks 3; 1,453 2,190 
New York and Jersey City... 9,956 9,359 10,279 
Oklahoma City ............. 4,596 4,668 6,560 
po BA rere ee 
NOE on codnceet scccvnaaeaen 
Kansas City . 
Omaha ...... 
East St. Louis 
BG ED sw accccceneeensdsa 
Sioux * sai 
Fort Worth . 
Philadelhia .. 458 
Indianapolis .... 401 
ee er OER L ere 16,159 25,585 
New York and Jersey City... 56,207 45,528 59,609 
CR CEE bn ccascveses 4,529 4,383 4,171 
TRE: co accccen decsiteceed 418,895 325,306 534,674 
SHEEP. 
Cor. 
ending Prev. week, 
. 1926. 
56,617 
Kansas City . 20,275 18,696 
tavess 20,451 30,057 
_ St. Louis 7,465 18,431 
SOB cc ccvccccccscecccs 14,528 28,851 
Sioux City 10,009 8,897 
Yudahy ..... 288 261 
Port Worth . 302 1,145 
Philadelphia . on 3,642 2,197 
Indianapolis ... 683. 817 
Boston ....+0+. 5,215 2,787 6,195 
New York and Jersey" City:: > 56,941 41,177 47,007 
Oklahoma City .....sseeeees 307 Bred 21 
Total «.ccccccccccoscccscee 819,251 182,702 200,342 


ee 
CHICAGO HIDE QUOTATIONS. 


Quotations on hides at Chicago for the 
week ending January 15, 1927, with com- 
parisons, are reported as follows: 


——— HIDES 
eek ending Week ending Cor. week 
bas 15, '27. Jan, 8, °27. 1926. 


Spready native 
steers ........ @16 @16 @16% 
Heavy native 
teers ....000- @15% @15% @15% 
Heavy Texas 
steers .....0e 14% b lSax @14% @15 
Heavy butt 
branded steers.14%4 b Sax @14% @15 
— Colorado 
steers ....... 14 bil4%ax @l4 @l4 
Ex -light Texas 
steers ....... 18 bi13%ax 13 12% 
Branded cows...13 b13%ax 13 12% 
ae ~~ 13% b 14a: @13% @13% 
apsaecees x 
Light “native 
COWB .eseesees 14 @14% @l14 13% 
Native bulls ...... 10 10% @10 1% 
Branded bulls 8% 9 
fskins —— 7%sou 18 19n 22 
BBD cvcoscccce 18 norl7 sou 18N@178 19 
Kips, overw’t. iavynorig'4eou 16% 25448 it 


‘ eee 
lunks, regular... 1.25n 1.25 

Slunks, hairless . 85 60 
Light, Native Butts, Colorado and Texas steers 1c 

per Ib. less than heavies. 


CITY AND SMALL PACKDRS. 
Week ending Cor. week 


Jan. 15, '27. Jan. 8, ’27 

Natives, all 

weights ...... as 
Branded hds... wt! 
Bulls, native.... 9 94gn : 7 10%8 
Branded bulls.... 7 
— poecchl te (il ey 

OO vcsced wees 
= regular. .90 Quo 00n 90 Bias 

um: * 

No. 









Jan, 15, ’27. Jan. 8,’ 
Heavy steers.... 11% =11%4@12 12 tte 
Heavy cows..... 10%@11 11 11%ax 11 p11 
Buffs i 114@12 
Extremes 14 184%@14 

alls 8%4@ 9 
Calfskins 15 @16 
ips 14 @15 
Light — 1.00@1.10 
Deaconi 1.00@1.05 
Slunks, regular..60 @70 90 @1.00 
Slunks, hairless.15 25 15 25 80 @40 
Horsehides ....... 4.50@5.75 4.25@5.50 4. 5.00 
Hogskins ....... 35 @40 oe @40 25 @30 
SHEEPSKIN: 

Week ending Week Age — apg Cor. week 

Jan. 15, ’27. Jan. 8, ’27. 1926. 
Packer lambs...... 1.75@2.25 1 75@2.25 2.25@3.00 
Pkrs. shearlgs..... 1.05@1.20 1.05@1.20 1.40@1.65 
Dry pelts ........ 21 @23 21 @23 28 29 


52 





THE NATIONAL PROVISIONER 


January 15, 1927. 


ICE AND REFRIGERATION 


ICE NOTES. 

The Borden Milk Co. at Starksville, 
Miss., is planning a new cold storage ad- 
dition to their plant. 

Announcement has been made of the 
consolidation of several of the largest cold 
storage companies of Philadelphia, Pa., 
into one operating unit, the Quaker City 
Cold Storage Company. Horace P. Ser- 
rill, who for many years has been head 
of the Quaker City Cold Storage Com- 
pany, remains president and operating 
manager of the new firm. 

The cold storage plant operated by the 
French-Canadian Cold Storage Co. at St. 
Pierre Mequelon off the coast of New- 
foundland, will be rented or sold, accord- 
ing to an announcement of the Department 


of Public Works, 
of the plant. 

Plans are on foot for the building of a 
seven story addition to the present Fed- 
eral Cold Storage warehouse, Los Angeles, 
Cal. The new building will add 3,200,000 
cubic feet of warehouse space to the pres- 
ent plant, making it one of the largest 
cold storage warehouses on the Pacific 
coast. 

The Long Beach Terminal Co., Long 
Beach, Cal., will erect a six story cold 
storage and ice building which will pro- 
vide 80,000 square feet, additional storage 
space. 

Announcement is made that E. C. Erick- 
son has succeeded D, P. Kennedy as man- 
ager of the Central Cold Storage Co., Chi- 
cago. 

M. F. McClaren; E. B. Walkeal, and M. 
E. McCarlen are incorporators of the 


Paris, present owners 





Unequalled for 


Brine Spray Refrigeration 
Hilger No-Freeze-Back Valves 
Hilger 3-Way Ammonia Valves 
Brine Spray Nozzles 


Yee, 
Monadnock Block 


Bloom’s Systems of 
Brine Spray Refrigeration 


Combine skill in application with long experience in the field. 
*"' “Designed to meet any requirement or structural condition. 
Insure results according to schedule. 


Write for further information on 


S. C: BLOOM & COMPANY 


Refrigeration and Air Conditioning Equipment Engimsers—M: 


Quick Chilling 


Air Conditioning Systems 
Humidifying and Drying 
Cooling and Ventilation 

Summer Sausage Drying 


factn Diontract: 





Chicago, Illinois 














Typical installation of Frick 
Enclosed Belt Driven 
Refrigerating Machine. 








AID 


Refrigerating 
Machines 


All sizes, all types, for 
Packers, Meat Markets, 
dairies, cold storage plants, 
ice cream plants, hotels, 


office buildings, etc. 


Bulletins on request 

























Polar Ice & Cold Storage Co., Tampa, 
Fla., with capital stock of $200,000. 
A cold storage plant, with a capacity for 
3,400 tons of frozen meat has recently 
been opened at Trieste by the recently 
formed shipping company, the Societa 
Navigazione Libera Triestina. 

Directors announce that the Producers 
Cold Storage Co. of Chillicothe, Mo., will 
hereafter be known as the Producers Pro- 
duce Co. 


a 
COLD STORAGE IN RUSSIA. 


The five years’ plan of cold storage 
construction in Russia has been approved 
by the People’s Trading Committee. The 
plan provides for the construction of 222 
cold storage plants throughout the coun- 


try, with capacity for 114,000 tons. The 
cost will probably be about 97,000,000 


rubles. 
a 
ARMOUR FINANCIAL REPORT. 
(Continued from page 28.) 

The following consolidated balance sheet 
of October 30, 1926, covers the financial 
position of Armour and Company, includ- 
ing Armour and Company of Delaware, 
The North American Provision Company, 
and subsidiaries: 

ASSETS. 
Current Assets: 


Gam. cccossovcccseses 683,883.61 
Accounts Receivable. . Es 798, 260.50 
Notes Receivable..... 893,646. 81 
Inventories of er- 

chandise (less $12, 


341,764.97 Drafts 

drawn against For- 

eign Se - *122,199,062.17 
Marketable Securities 

at estimated realiz- 

able values 9,410,045.62 


$200,984,898.71 
Investment Stocks, — 
and Advances. * 29,886,608.10 
Properties 
Land, Buildings, ry) 
chinery and Fixe 
Equipment .... “207, 052,129.33 
Refrigerator Cars, D - 
livery Equipment, 
Tools, etc 
Franchises and Lease- 
hol 


226,972,017.16 
Deferred Charges, includ- 
ing Unamortized Dis- 


count 14,981,093.84 


$481,824,617.81 





*Packing house products at market values less allow- 
ance for selling expenses. Other products and sup- 
plies at cost or market, whichever is lower. 


LIABILITIES. 
Current Liabilities: 
Notes Payable ....... 664,200.00 
Acceptances Payable.. 8,848,840.04 


Accounts Payable..... 


Gold Notes: 
Morris & Company— 
74%4%, due in "1930. . 
First Wicktsage Gold 


onds : 
Diinois Compa: 

41% %, due in H9g0.. -$ 50,000,000.00 
Delaware Company— 
Guaranteed, 

oseneces 60,000,000.00 
Morris & Company— 
4% %, due in 1939.. 16,101,000.00 


Reserve for Contingencies 
Minority Stockholders’ 
uity in Common 


15,376,361.95 
——————— $ 58, 889, 401.99 


12,750,000.00 
due in 


Stock and Surplus of 
controlled companies 
herein consolidated.. 
Guaranteed 7% Cumula- 
tive Preferred Stock 
Issued: 
Delaware Company. ...$ 63,566,900.00 
The North American 
8,600,000.00 
72,166,900.00 


1,564,139.02 


Provision Company, 


7% Cumulative Preferred 
Stock Issued — Illi- 
nois Company. . 

Common Stock Issued— 

Illinois Company: 
(Par Value $25.00 
per share) 

Se eee $ 

Ginss “BY... weccccseee 


59, 298,400.00 





$481, 824,617.81 

















ipa, 


for 
ntly 
ntly 
ieta 


cers 


will 
> ro- 


age 
ved 
The 

222 
un- 
The 
,000 


1eet 
cial 
jud- 
are, 
ny, 


8.71 
8.10 


7.16 


3.84 
[7.81 


llow- 
sup- 


1.99 


0.00 


9.02 


0.00 


10.00 


10.00 
6.80 
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Delaware Company Statement. 


The consolidated balance sheet of the 
Delaware Company, including the North 
American Provision Company and sub- 
sidisries, follows: 

ASSETS, 


drawn “against dg 

eign Consignments). 76,297,889.13 
Marketable Securities 

at estimated realiz- 


able values......... 9,410,045.62 
———————_ 126, 148, 983.42 
Investment Stocks, Bonds 
—_ Advances. . ° 20,793,265.81 
Pro; 


perties : 
Land, Buildings, Ma- 
chinery and Fixed 
Equipment ......... $128,424,495.30 
Refrigerator Cars, De- 
livery Equipment, 


Tools, etc.......... 4,896,972.57 
Franchises and Lease- 
hol 


WD esscccrvcqsece 1,952,240.43 


Deferred Charges, includ- 
ing Unamortized Dis- 
eT rer 12,166,955.03 


135,273,708.30 


LIABILITIES. 


ag oo Liabilities: 
Notes Payable (Includ- 
in ff $18, 150, oe 21 
due Armour and 
Company, Minois). -$ 20,600,371.21 
Acceptances Payable.. 7,941,847.19 
Accounts Payable..... 7,484,0381.98 


Gold — 
Morris Company — 
1% due in i 1930... 12,750,000.00 
First Ma Gold 


$ 36,026,250.38 


Delaware Compan, 
5%4%, Guaranteed, 
due in 1948.. --$ 60,000,000.00 
Morris & Com man: = 
4% %, due in 1 ++ 16,101,000.00 


Minority Stockholders’ 

Equity in Common 

Stock and Surplus of 

controlled companies 

herein consolidated. . 1,562,678.92 
Guaranteed 7% Cumula- 

ol aaa Stock 


Delaware Company. ...$ 68,566,900.00 
The North can 
Provision Company.. 8,600,000.00 
Common Stock Issued: 
ae se - M = gg 
y, an 
Tilinots Gan) escece 60, 000,000.00 
BaP s ccovccaseee cove 35,771,083.26 


76, 101,000.00 


72,166,900.00 


Officers and Directors. 

Officers of the company are as follows: 
President, F. Edson White. Vice-presi- 
dents, Philip D, Armour, Charles W. Ar- 
mour, Arthur Meeker, A. Watson Armour, 
Frank W. Waddell, Charles H. Mac- 
Dowell, Frederick W. Ellis, Herbert S. 
Johnson, George M. Willetts, T. George 
Lee, Warren W. Shoemaker, Lester Ar- 
mour. Treasurer, Philip L. Reed. Comp- 
troller and secretary, William P. Hemp- 
hill. Assistant Treasurers, Edward L. 
Lalumier and Charles E. Hazard. General 
auditor and assistant secretary, Warren H. 
Sapp. Assistant secretaries, Albert H. 
Willett and John A. Brown. 

Board of Directors: J. Ogden Armour, 
chairman; Samuel McRoberts, Albert H. 
Wiggin, Philip D. Armour, Charles F. 
Curtiss, Charles W. Armour, Bernard A. 
Eckhart, A. Watson Armour, Robert P. 
Lamont, Arthur Reynolds, Lester Armour, 
Arthur Meeker, Harvey Pi Sconce, Lau- 
rance H. Armour, John Pillsbury, Se- 
well L. Avery, Philip L. Reed, James H 
Douglas, F. Edson White. 


———_—_ 

MEAT INSPECTION CHANGES. 

Recent meat inspection changes are an- 
nounced as follows by the U. S. Bureau of 
Animal Industry: 

Meat Inspection Granted—*Swift & 
Company, Watertown, S. Dak.; *West 
Plains Serum Cé., West Plains, Mo. 

Change in Name of Official Establish- 
ment.—Kaplan’s Kosher Meat Products, 
Inc., Brooklyn, N. Y., instead of Kaplan’s 
Kosher Meat Products. 
*Conductes slaughtering. 
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Procter & Gamble are known throughout the world as manufacturers 
of products of highest quality, Naturally, therefore, they select their 
equipment with care. This is their new building A at Port Ivory, Staten 
Island, N. Y. 

We are proud to say that Mundet Jointite Cork Board was used ex- 
clusively in this building—for partitions; on ceilings; and for column lag- 
ging. Mundet Mastic Coated Jointite Cork Board was used on the eeilings. 
Also, Mundet Jointite Pure Cork Covering and Moulded Cork Fittings were 
used on all cold lines. 

Whether your volume requirements are larger or smaller than Proc- 
ter & Gamble’s, our organization of trained engineers covering the entire 
United States will gladly help with your insulation problems. No obliga- 
tion whatsoever. 


L. Mundet & Son, Inc. 


Established 1865 
HILLSIDE, - ° m NEW JERSEY 
New York Office: 461 Eighth Ave. 


Also Manufacturers of Jointite Pure Cork Sectional Pipe 
Covering and Moulded Fitting Covers 








STEVENSON’S 1922 
““Man Size” Door Closer 


stops the loss—the outflow of dry cold air, 
the ruinous inflow of warm moist air—at 
unclosed doorways. 


Size No. 1 (29% in.) $9.50 No. 2 (23% in.) $8.50 
Prices F, O. B. Chester 


State size of doors. Whether right or left 
hand, Whether door and frame are flush. 


There’s only one way to greater economy—shall we tell you about it? 


Stevenson Cold Storage Door Co. 


1511 West Fourth St. Chester, Penna. 





two sizes, 
and for both right and left 











Cold Storage Insulation 


All Kinds of Refrigerator Construction 


Glenwood Aveame JOHN R. LIVEZEY PHILADELPHIA, PA. 
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Chicago Section 


C. M. Bell, of Powers-Begg & Co., 
Jacksonville, ill, was in the city again 
this week. 


President Michael F Cudahy, of Cudahy 
Brothers Company, Cudahy, Wis., made a 
brief trip to Chicago 6 during the week. 


Frank A. Hunter, ‘president of the East 
Side Packing Gat East St. Louis, IIl., 
made a trip to the city this week. 


President Jay E. " Decker, of Jacob E. 
Decker & Sons Co., Inc., Mason City, Ia., 
was a business caller during the week. 


Howard R. Smith, president of Shafer 
& Co., Baltimore, Md., braved the bliz- 
zard and came to Chicago late in the 
week. 


George L. Franklin, president and gen- 
eral manager of the Dunlevy-Franklin Co., 
Pittsburgh, Pa., was a Chicago visitor late 
in the week. 

Norman McLean, of the Harris Abattoir 
Company, Ltd., Toronto, Canada, made 
one of his infrequent visits to Chicago 
during the week. 


O. S. Anderson, of the V. D. Anderson 
Co., Cleveland O., manufacturers of the 
famous Anderson expeller press, was in 
Chicago this week. 


Packers’ purchases of livestock at Chi- 
cago for the first four days of this week 
totaled 40,032 cattle, 12,195 calves, 95,985 
hogs and 55,349 sheep. 


An old-timer in Chicago this week, 
whose trips here are few and far between, 
was J. Q. Gallagher, of the Gfbson-Gage 
Co., Winnipeg, Canada. 


Frank C. Reed, of Payne & Reed, Phil- 
adelphia packinghouse brokers, was in 
Chicago last week sizing up the situation. 
When Frank's hard-boiled hat looms up 
in town they all sit up and take notice. 


L. F. Kramer, inventor and manufactur- 
er of the Kramer hog dehairer, is conval- 
escing at the Coronado hotel, St. Louis, 


Mo., after an operation on his arm which 
is reported to have resulted successfully. 
There were rumors floating around this 
week that Sam Stretch, the spice man, 
was to be in town, but up to the hour of 
going to press he had not been seen. The 
blizzard late in the week, however, may 
have been meant to herald his arrival. 


E. C. Squire, formerly American Trade 
Commissioner at Hamburg, Germany, was 
in the city again this week before leaving 
for his new post in Sydney, Australia, 
where he has been made American Trade 
Commissioner for that country and New 
Zealand. 

Among the Canadian visitors in Chi- 
cago this week were A. A. Haisman, 
branch house district manager of the Tor- 
onto territory for the Swift Canadian 
Company, and E. M. Raney, head of the 
produce department of the Toronto plant 
of the company. 


Provision shipments from Chicago for 
the week ending Jan. 8, 1927, with com- 
parisons, are officially reported as follows: 

Cor. week, 


Last week. Prev. week. 1925. 
Cured meats, Ibs.. “15,578,000 10,289,000 17,967,000 
Fresh meats, Ibs... .48,655,000 29,397,000 50,066,000 
OS ES SaaS? 9,446,000 8,296,000 12,086,000 


Prices realized on Swift & Company’s 
sales of carcass beef in Chicago for week 
ending January 8th on shipments sold out 
were as follows: Cows, common to good, 
9.50@13c; steers, common to medium, 13 
@17c; steers, good to choice, 16.50@21c; 
and averaged 13.17c a pound. . 


Louis C. Raschke end G. H. Schlee, who 
are both well known in the provision 
trade, have formed a firm known as the 
Raschke-Schlee Provision Co., with offices 
at 42d and Halsted streets, Chicago. They 
are shipping provisions to jobbers and 
dealers in Detroit, Mich., and other points. 


William E. Johnson, of the Procter & 
Gamble Co., was the recipient of another 
spare-rib and sauer-kraut — on the 
Northwest Side recently. Johnson 
must be very fond of spare ub to spend 


taxi fare to go such a long distance after 
them, when they may be had in any 
“beanery” for 40c. The last dinner of this 
kind nearly proved fatal, but Mr. Johnson 
is evidently a glutton for punishment. 


C. H. Romeiser has returned to Wilson 
& Co., where he will be in charge of im- 
portant work in the provision department. 
Mr. Romeiser spent 20 years with this 
firm and its predecessors, and is consid- 
ered one of the live wires in the provision 
end of the business. He has been in pri- 
vate business for the past two years, and 
his many friends in the packinghouse busi- 
ness will welcome him back into the fold. 

RES 
PACKER MEETING PROGRAMS. 
(Continued from page 27.) 


At the morning session there will be 
authoritative talks on the installation and 
maintenance of cork insulation and on the 
prevention of scale, wet steam and corro- 
sion in steam boilers. R. E. Hall, formerly 
of the United States Bureau of Mines, will 
speak on the latter subject. At the after- 
noon session the discussion will center 
around the equipment and operation of a 
modern lard department and research re- 
sults which affect plant operations. The 
speakers will include H. D. Tefft and W. 
Lee Lewis. 

At the dinner session a prominent live- 
stock man will discuss the live stock pos- 
sibilities of the South, and President Oscar 
G. Mayer will speak about the industry 
and the Institute. The Divisional Com- 
mittee in charge of this meeting comprises 
Karl M. Zach, Chairman, Henry Neuhoff, 
and E. S. Papy. 


Mechanical Handling of Product. 


The meeting of the second division, 
comprising New York north of and in- 
cluding Kingston; Pennsylvania west of 
Harrisburg and Williamsport, West Vir- 
ginia, Ohio and Michigan, will be held on 
Tuesday, February 15, at Pittsburgh. 

At the morning session, the President 
of the Institute will make an address and 
there also will be a discussion on asso- 
ciate research. At the afternoon session, 
an official of the Fuller-Lehigh Company 
will discuss new features in the design 





H. P. Henschien R. J. McLaren 
HENSCHIEN & McLAREN 
Architects 


1637 Prairie Ave. Chicago, Ill. 


PACKING PLANTS AND COLD STORAGE 
CONSTRUCTION 








Fred J. Anders Chas. H. Reimers 


ANDERS & REIMERS 


314 Erie Bidg. Packing House 
Cleveland, O. Specialists 


Packing House Products 


Oldest Brokers in Our Line 





Tankage 
Grease Bones 
Provisions ; Cracklings 
Olls O2 Hog Hair 


Carcass Beef—P. 8. Lard—Green Pork 
Boneless Beef—Ref. Lard—Cured Pork 
Quick Reliable Service Guaranteed 
Eight Phones Postal Telegraph Building 

All Working CHICAGO, ILL. 





C. W. RILEY, Jr. 
BROKER 


2168 Union Central Bidg., Cincinnati, O. 
Provisions, Oils, Greases and Tallows 
Offerings Solicited 








Walter L. Munnecke 
ress > Munnecke Co. 
Packing House & Cold Storage 
Construction; Cork Insulation & 
Overhead Track Work 


s10 Meroty Detroit, Mich. 1° Somer 











M. P. BURT & COMPANY 


Engineers & Architects 
Packinghouse and Cold Storage D 
Consultation on Power and Operating Costs, 
Curing, etc. You profit by our 26 years’ ex- 
perience. Lower construction cost. Higher 
efficiency. 

206-7 Falls Bldg.. MEMPHIS, TENN. 
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gE. C. GARDNER F. A. LINDBERG 


GARDNER & LINDBERG 
EBNGINEBERS 
Mechanical, Electrical, Architectural 
GPEOCIALTIES, Packing Plants, Cold Storage, 
. ations, Soatatees 
1184 Marquette Bldg. CHICAGO 








Manhattan Building, Chicago, Ill. 





PACKERS ARCHITECTURAL & ENGINEERING CO. 


WILLIAM H. KNEHANS, Chief Engineer 


ABATTOIR PACKING AND COLD STORAGE PLANTS 


Cable Address, Pacarco 
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of boiler furnaces. Mr. Tefft will discuss 
developments in the mechanical handling 
of product, and another speaker, whose 
name will be announced later, will analyze 
the precautions to be observed in the 
reclamation and use of curing pickle. 

At the evening session Dr. C. R. Moul- 
ton, Director of the Institute’s Depart- 
ment of Nutrition, will dsicuss she factors 
which affect moisture in sausage. A. 
Downing of the Columbus Packing Com- 
pany will discuss the discarding and re- 
placement of equipment. 

This meeting is being arranged by the 
Divisional Committee, ‘which consists of 
G. L. Franklin, chairman, S. T. Nash, El- 
more M. Schroth, J, G. Cownie and T 
Tower. 

Many Topics at New York. 

The final meeting of the series will be 
held on Thursday, February 17, in New 
York City. This meeting will be for 
packers in Division I, which comprises 
New England, New York City territory, 
New Jersey, Pennsylvania east of and in- 
cluding Harrisburg and Williamsport, 
Delaware; Maryland, District of Columbia 
and Virginia. 

At the morning session, which will open 
at 10:00 A. M. at the Hotel Commodore, 
H. E. Howe, editor of “Industrial and 
Engineering Chemistry,” will discuss asso- 
ciative research, R. H. Funke of the Wm. 
Schluderberg-T. J. Kurdle Company will 
talk on the intensive chemical control of 
packinghouse operations, and another 
speaker will discuss the curing of hides. 

W. H. Haywood of Wilson & Company 
will be the first speaker at the afternoon 
session. He will discuss new trends in 
the equipment and bag oases of smoked 
meat departments. Moulton will dis- 
cuss factors which amet the moisture in 
sausage, and C. F. Fitzgerald of the Al- 
bany Packing Company will discuss mod- 
ern quick chilling of hogs. There also 
will be an interesting talk on the installa- 
tion and maintenance of insulation. 

At the evening session there will be a 
novel talk entitled “What the Farmer 
Really Thinks About—And What He 
Thinks About It,” by J. H. Van Wagenen, 

a “dirt farmer” of upstate New York. The 
pri ot talk will be made by President 
Mayer of the Institute. 

This meeting is being arranged by the 
Divisional Committee, which consists of 
John J. Felin, chairman, Howard R. Smith, 
A. T. Rohe and F. S. Snyder. 


+ ee 


PACKERS’ PENSION PLANS. 
(Continued from page 27.) 
company can accomplish all that is desired 
in the way of retirement arrangements, 
both as to the design of a safe and effec- 
tive plan and the administration of its 
provisions, competent legal advice should 
be obtained and representatives of insur- 
ance corporations familiar with problems 
involved should be consulted. In any 
case, industrial relations specialists of es- 
tablished knowledge and integrity should 
be called in and their recommendations 

considered.” 


Advantages of Such a System. 


In addition to the economy which is ef- 
fected by a just retirement system, 
through its primary function of eliminating 
inefficient superannuated employees, the 
booklet points out that such a system will 
tend to make employment more attractive, 
to reduce the expense of turnover, and to 
consolidate the mutual interests of em- 
ployer and employee in the success of the 
business. 

Emphasis is placed upon the necessity 
of making retirement annuities so certain 
that employees will think of them as reali- 
ties having present value as well as guar- 
anteeing future benefits. The retirement 
plan, in the words of Mr. Ekern, “must 
have the force of a personal contract, be- 
tween solvent parties, secured by funds 


held in trust, 





THE NATIONAL PROVISIONER 





DR. W. LEE LEWIS 


Who will discuss modern curing methods at 
packers’ divisional meetings. 


invested in sound trust fund 
securities. In other words, the retire- 
ment benefit must be not less secure than 
the savings bank account and the life in- 
surance policy.” 


FOREIGN TRADE DISCUSSED. 


E. C. Squire, who has been the repre- 
sentative of the Department of Commerce 
in Hamburg, Germany, for two years, was 
the luncheon guest of the Committee on 
Foreign Relations and Trade of the In- 
Stitute at the Saddle and Sirloin Club on 


January 12. There were present Charles 
E. Herrick, Brennan Packing Company, 
chairman of the committee; Robert Mair, 
Swift & Company; W. W. Shoemaker, 
Armour and Company; H. E. Welhener, 
Wilson & Company; R. J. Christman, Al: 
lied Packers, Inc., and E. B. Roberts, In- 
stitute of American Meat Packers. 

The opportunity was taken to discuss 
several interesting phases of the Conti- 
nental meat trade, including the newer 
trend of production in Poland, Czecho- 
Slovakia and the Scandinavian and Baltic 
countries. Some interesting views of the 
competition of Dutch lard with legitimate 
American lard were presented. 

Mr. Squire, since November last, has 
been spending a vacation in the United 
States prior to going to Australia as Trade 
Commissioner, with headquarters at Syd- 
ney, New South Wales. His field will also 
cover Victoria, South Australia, Queens- 
land, and New Zealand. 

pec a 
MEAT EATEN IN OCTOBER. 

The apparent per capita consumption of 

federally-inspected meats in October was 


9.5 Ibs., practically the same as that of the 
preceding month, but .8 of a pound less 
than in October, 1925. 

Total consumption of meat slaughtered 
under federal inspection in October was 
1,116,000,000 Ibs., compared with 1,121,000,- 
000 Ibs. in September. The decrease was 
in beef and lamb. Pork consumption 
showed some increase. 

Of the October total 531,000,000 Ibs. was 
beef and veal, 541,000,000 Ibs. pork, and 
44,000,000 Ibs. lamb and mutton. The per 
capita consumption was, beef and veal 4.5 
Ibs., pork 4.6 lbs., and lamb and mutton 
.4 of one pound. 











CHICAGO LIVESTOCK. 

















Mon., Jan. 3 
Tues, Jan. 4 
Wed., Jan. 5 
Thurs., Jan. 
Fri., Jan. 7. 
Sat., Jan. 8.. os 
Total last week...... 58,757 15,700 182,525 95,479 
Previous week ...... 50,491 9,879 146,306 89,902 
Near OOS cacecncuva . 18,8384 212,628 92,400 
Two years ago...... 77,813 18,721 337,000 65,080 
SHIPMENTS. 
Cattle. Oalves. Hogs. Sheep. 

Mon., Jam. 3.......+. 008 547 «=: 15, 6585 7,853 
Tues., Jan. 4......... 3,129 486 816,785 7,804 
Wek, Fame Bei... cece 633 440 8,579 3,112 
Thar., den. 6.<...... 4,252 826 18,280 8,868 
WEl., PORs Tocsccvianes 1,824 233 «= 11, 485 8,251 
eS reer 3,108 406 
Total last week...... 18,910 2,082 78,884 36,289 
—— week . 15,644 1,270 64,775 21,368 

AF AGO ...... 2,950 64,308 32,324 
Two years ago 2,614 96,701 24,818 





Receipts at Chicago Stock Yards thus far this year 
to Jan. 8, with comparative totals: 





1927. 1926. 
Cattle o. 757 68,212 
Calves 8,700 19,724 
Hogs ... “246, 525 235,117 
Sheep .. 115,478 101,823 





Combined weekly hog receipts at eleven markets 


for week ending Jan. 8, with comparisons: 

Week ending Jam. 8.......ccccescesvecovesecs 852,000 
PreViOUS WEEK coscccveccccccccsccccsepeseeses 476,000 
1926 He dhedpens todas cecenarcddsaeniakebes 1,000,000 
WDB. ceccccccceneccocccesqccsscccescesescee 1,723,000 


Combined receipts at seven markets for the week 





ending Jan. 8, with comparisons: 

*Cattle. Hogs. Sheep. 
Week ending Jan. 8.....178,000 566,000 213,000 
Previous week . 413,000 192,000 
BORG ~ cciscccescs 683,000 000 





Combined receipts at seven points for the year to 
Jan 8 with comparisons: 


*Cattle. Hogs. Sheep. 
MOR. 5 esis ane shueeehs 212,000 683,000 212,000 
THER ose woccvarseetanes 238,000 960,000 187,000 
ree 213,000 811,000 235,000 
WEY ae albw ees csaagunes 198,000 796,000 217,000 
NON n's Vibeksnencnqene 83,000 665,000 222,000 





Pie to 1927 calves at Omaha, St. Louis and 
Joseph counted as cattle. 














*“aeeee Stock Yards receipts, average weight and 
top and average prices for hogs, with com: sons: 
Average 
Number gg 
received ibs. Top. Average. 
*This week - -180,800 280 mae $11.75 
Previous week . -146,306 227 12.10 11.70 
SS Seer 212,623 239 12.65 i170 
1925 . 837,000 224 11.10 10.20 
1924 ... . 286,665 228 7.65 7.15 
AGRE. csccccccccccccececes 278,153 237 8.85 8.45 
WEE. civcccncccecussiceese 255,049 226 8.75 7.80 
Av. 1922-1926 ......-se0e- 273,900 231 $9.80 $ 9.05 
*Receipts and average weight for week ending 


Jan. 8, 1927, unofficial. 
WEEKLY AVERAGE PRICE OF LIVESTOCK. 








Cattle. Hogs. Sheep. Lambs. 

*Week ending Jan. 8...$ 9.85 $11.75 $6.15 $12.40 
Previous week eee 9.55 70 ‘ 12.35 
SE seewhoctudtepes 8.40 15.75 
SEs ccd tue heen teanakh 8.75 17.80 
6 6s-tedasteearsrieaae 7.26 13.25 
BEE Secesceradiacdaagete 7.60 13.80 
BEE sec crwewesaecvetsoves 6.15 12.30 
AY, 1988-2908 oi. ceccsiues $ 8.95 $9.05 $7.65 $14.56 
Following is given the net supply of cattle, hogs 
and sheep for packers at the C 0 Stock Yards: 
Cattle. Hees. Sheep. 

*Week 4 Jan. 8..... 89,500 107,000 57,700 
Previous week ........... 760 81,581 68,534 
1926 903 148,314 60,085 
240,200 40,260 

200,881 68,319 


“Saturday, Jan. 8, 1927, estimated. 

ieee. packers hog slaughters for the week end- 
ing Jan. 8, 1927. 
Armour & Co. 
ABERO-DURATNOG 66 occ vc ckcdececececctonvcbeuce 





Miller & Hart 


Independent Packing Co. .......cesseeceecess 6,100 
BRGUMAM TAGIRE CO. icvececticderccsdsvouses |, 800 
MONE FORD Ol casei ade devccpwedeves obese 700 
OEREED: vinricdecccdcccopcccccousedeonepeepsette 31,400 

TOON: ss vedacs puree v0ess devdteedancteeuunee 105,900 





(For Chicago livestock prices see page 48.) 
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Chicago Provision Markets 


Reported by THE NATIONAL PROVISIONER DAILY MARKET 
SERVICE 


CASH PRICES. 
Based on Actual Carlot Trading, Thursday, 
January 13, 1927. 


Green Meats. 





Pickled Meats. 
Regular Hamse— 














I PENCE an 6 pie u di dccons tees esesees @22% 
i ipa Sw don sve s cess bases 214%@21% 
EP INE sins wise Cbs dbeeecn cntens'eeede 214% @21% 
SE SS on ccddedcchoseccccccevaes 22 .@22 
EE S. Gvccovcccecesdscoccrevceede’ @244% 
RE ME nekedtteccGoccsocescncnds nae @24% 
Boiling Hams—(house run) 
BEB MR, BVB oc ccccccccsccvccescsccscees @2A% 
i Si LS ccs eka bt hab onns2<tacecenss 241 
in. 556 site fh sas'hed he uns0 6 e0s0 @23% 
Skinned Hams— 
EO FEE as ehecheeepesnccveseessse @23% 
i  ccikesécekpbyacecepedeaese’e @23% 
ere err ee @22% 
A, IR hana 6 Vo owe nccsvsac esos cece’ @21% 
er rrr Teter @20% 
a ee ee ree @19 
EE, PO S50 y usb O40 cSe 55 6S cen ode ve @18% 
15 
@14% 
@13% 
@13 
@12}4 
Bellies—(sguare cut and seedless) 
i Bs MAE cakatsbksdaxsecccnccss ces @23 
B-10 Bm, AVE... ..ccscccccccccccccsecees @22 
DBR TOR. GOR cc cee eke Seca csccdeccccece @21 
IE WUE go's nd bc 06.0p'b00060865000000 @20% 
BABB PRG. BYE. cccccccscccccscccccscccees @20 
BBBD TRG. BUG. 2 vc cccccvccccccsccccessens @19% 
Dry Salt Meats. 
Extra short clears, 35/45.................- @15% 
Extra short ribs, 35/45.............+--0005 @15% 
Regular plates, 6-8 ............-.e eee e eens @u % 
Clear plates, 4-6 .......... eee eee eee renee 1 ‘ 
Tow! butte ....... cc ccc ee cece ere eee eeeeeee @l1l\% 
Fat Backs— 
B-10 Whe. AVE... cc cece ee eee eee eee @ul 
10-12 Ube, AVE... . 1... cece eee eee eee eeee @12% 
12-14 UDB, AVE... 2... eee cence cence re eeeee @13% 
14-16 Ibe. cn aie rtesetenvatenéperetn @l4 
1GB-IK Us. AVE... . 22. eee cece cece ecenee @14% 
SPT ere eee @14% 


PURE VINEGARS 


FUTURE PRICES. 


Official Board of Trade Range of Prices. 
SATURDAY, JANUARY 8, 1927. 








Open. High. Low. Close. 
LARD— 

SOR, cwiesds 12.27% 12.32% 12.22% 12.22% 

MN <Sindnds: ented? beaeees 5 chbhene 12.42% 
May hopeeew 12.62% 12.67% 12.60 12.60 

ge ere 12.85 12.85 12.75 12.75 
CLEAR BELLIES— 

pa eee icka: >> saapen |, VAeeet 16.50 

eee ee ont? “BaeGies «edn 15.85 

SHORT RIBS— 

ey, ee pes Kees ¢. 1: sameibas 14.75 

MOY ...c00 SASS 14.75 14.65 14.70 

MONDAY, JANUARY 10,. 1927. 

Open. High. r. ; > 
LARD— . sn — 
Jan 12.15 12.25b 
AA ee cies ae 12.45b 
May 12.52% 12.65 
Pe aaeeta ae,” Se skess.-. ~ beets 12.80b 
CLEAR BELLIES— 

SOR. Ni nanasee 2 Aecies seek 17.25 

May sné~ 16.25 16.10 16.25b 

SHORT RIBS— 

we. ssescan ee > Baidew se owe see 15.00b 

ee 14.75 15.00 14.75 15.00b 

ED Sisccn. Cet DEE” beens 15.00b 
TUESDAY, JANUARY 11, 1927. 

Open. High. i 
app pe gh Low Close. 
ae 12.35 12.50 12.35 12. 

MS ks ocne 12.65 12.70 12.65 Shen 
Se Sess aan 12.67%-70 12.90 12.67% 12.85 
BO wonsine 12.90 13.07% 12.90 13.00ax 
CLEAR BELLIES— 
Ja 7.2 

ieee ee Pes Feeeme ere 17.37%b 
RT  opuanse 16.50 16.50 16.45 16.50” 
SHORT RIBS— 
REGS aa ae on ee me te CA .20b 
ray 15.20 15.20 15.10 15.20 
DU Mccaiser ues ~ woawae 3 ?E: anbaee 15.20b 

{ WEDNESDAY, JANUARY 12, 1927. 

Open. High. Low. b) 
LARD— £ OW Close. 
GER. avencs aay 12.32% 12.28 12.25 
Mar. "...1l1uae@ 46 asa ieae 12.45ax 
May .......12.85 12.85 12.65 12.65 
SO * nctone 12.97% 12.97% 12.82% 12.82%4ax 
CLEAR BELLIES— 

+ ere Pebel< “aResew. co. aseae 17.387%b 

Pt mhinene) hebh A auwee ) S eenees 16.25ax 

SHORT RIBS— 

Mh, sbice acd bees, “aka. aaa 14.90n 

May ....5. 24.96 14.90 14.75 14.90 

BE edusskga wonk? .-sietdeeal 2 Viecesse 14.90n 
THURSDAY, JANUARY 13, 1927. 

Open. High. Low. . 
ie pe gh aw Close 
UES dg wine we 12.15 12.22% 12.15 12.22%b 
Mar. 12.37% 12.42% 12.35 12.4214b 
eee 12.60 12.65 12.55 12.62 ax 
July -+ 12.72% 12.80 12.72% 12.80b 
CLEAR BELLIES— 

RS os tayo RS oe aches 17.37%b 

a sen cee ee a? a eres 16.20ax 

SHORT RIBS— 

Se wrkdanan vlehwe | > pidhens 7 teabeais 14.95b 

ee "14. 87 % 14.99 14.87% 14.90b 

ee 14.97% 14.97% 14.97% 14.97% 
FRIDAY, JANUARY 14, 1927. 

Open. High. Low. Close. 
LARD— 
ns denaeee 12.32% 12.37% 12.30 12.30 
BOT. asiucs 12.52 12.57% 12.50 12.50b 
May ....12.70-72 12.75 12.70 12.70 
July .......12.87% 12.87% 12.85 12.87%ax 
CLEAR BELLIES— 

Bs)» tuGkm Rees? Baga). - paseas 17.75b 

ry 16.80 16.80 16.75 16.75ax 
SHORT RIBS— 

i ahnanwh teak Gue)---ciweled --.):"Gnaaws 15.25b 

| PREETI 15.20 15.25 15.20 15.25b 

WE scents 15.27% 15.27% 15.27% 15.27% 





H. G. S. 
Packing House White Paint 


Harry G. Sargent Paint Co. 
502 Mass. Ave., INDIANAPOLIS, IND. 
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CHICAGO HOG PURCHASES. 
Purchases of hogs by Chicago parters 

for the week ending Thursday, Jan. 
1927, with cemparisons, were as tows: 

















Week Cor. 
ending Prev. week, 
Jan. 13. week. 1926 
Armour & Co. ......+.. 5,396 3,142 11,783 
Anglo-Amer. Prov. Co... 3,984 2,273 9,681 
Bwift & Co0.....0.006/e0 14,783 5,185 20,561 
G. H. Hammond Co..... 7,346 2,768 7,822 
Morris & CO0......+..+++% 7, 693 13,087 
Wilson & Co. ........-- 12,015 9,730 16,997 
Boyd-Lunham Co. ...... 8,012 3.097 9,27 
Western Pkg. & Prov. Co. 10,601 10,428 8,252 
Roberts & Oake........ 8,139 6,474 8,906 
Miller & Hart.......... 6,151 6,839 4,428 
Independent Packing Co. 6, 5,958 900 
Brennan Packing Co..... J 6,300 7,075 
Agar Packing Co....... 2,875 4,000 2,000 
Total ..cccccscccccsece 98,319 69,977 120,798 
CHICAGO RETAIL FRESH 
Beef. 
No.1. No.2. No. 3. 
Rib roast, heavy end.........- 25 2 
Rib roast, light end.........- 36 28 20 
Chuck roast ...... ecccceveces - 2 18 14 
Steaks, round ......++++++ iccos 30 20 
Steaks, sirloin, “first cut....... 40 82 22 
Steaks, porterhouse ....... oe | 37 25 
Steaks, flank .......- Jdeatcnhe 28 25 18 
Beef, stew, CHUCK... ccccccccce 20 18 12% 
Corned briskets, boneless...... 24 22 18 
Corned plates ......-..0s++e0+: 16 12 10 
Corned rumps, boneless........ 25 22 18 


Lamb. 





a, shoulder ébaeanaeaveoee® 
Chops, ribs and loin.........-- 


30 
30 
28 
26 
34 
23 
26 
24 
14 
15 
Veal. 

OED - .5b bcecceepeiocacsos cs nsee see -26 28 
Forequarters .......eseeceeeccesceeeess oooene “4 
TORSS oo ccc ccccgeccccccccecsceeses esccccché 18 
Shoulders .........++. pada’ pondpock> concen 24 
Cutlets .nccccvcccccccccccesccescevcsesesce 40 
Rib and loin chops .........eeesceeeeeees ee 35 
Butchers’ Offal. 

MOE cc cccccccccccccsccccescccsetccconccccs 6 
BRO Bat 20:0 case ccosovcccsccsces galas pes + 8 
Bones, per 100 Ibs.........+++++ Secesescece 50 
alf skins ......-eseeeeeeees ee cccceccvces 15 
ROR  cepnedec poses sachores neene pbaehassenes 13 
DORCOMB oo. ce cece cece ccc cccecccccccsccces 12 








CURING MATERIALS. 
Bbis. Sacks. 
Nitrite of Soda, 1. c. 1. Chicago........ 9% 
Double refined saltpetre, gran., l. ¢. 1.... 6% 6% 


Crystals ...cccccccccvsccoves sovesenn Oe 1% 
Double refined nitrate of soda, ‘t. 'o. b. 
N. Y. 8S. S., carloads......... Soevceess Oe 8% 
Less than carloads, granulated..... sees 4% 4 
ORPORAIS 20502. cescccccocccoces ccccocses OB 5 
Kegs, 100@200 Ibs., “Ye more. 
Borie acid, — — wdered, in bbis. 9 8% 
Crystal to powdered, in bbis., in 5-ton 
lots OF MOFE........eeeeeeeees ore. | 9% 
In bbis. in less than 5-ton lots......... 9% 10 
Borax, carloads, powdered, in bbls...... ~ 4% 


In ton lots, gran. or powdered, in bis. 5% 5 
Salt— 
Granulated, car lots, per ton, f.o.b. Chicago 
DOK ..ccccccccccccevcccsseseces escccsccese GUE, 


a, car lots, Lod ‘, f.o.b. Ohicago, 9.10 


ok gota seres per ten, f.0.b. Chicago........ 8.30 
Sugar— 

Raw sugar, 96 basis.......... incaee ibs @5.15 

Second sugar, 90 basis....... poniesesaeie @+% 

ie Sees Se Ses oe e.« 


Prt goelhatotis £.0.b. refiners (2%).. @6.40 
Packers’ curing sugar, 100 Ib. bags, f.0.b. 

Reserve, La., less 2%....-sseeseceeeeees @5.90 
Packers’ curing sugar, 250 lb. bags, f.0.b. 

Reserve, La@., 1068 29% ...-+seesccecceceees @5.7¢ 





oe. ae am Mm Pi Fn Om am P&P) OR OD) OD) OD OD 
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WHOLESALE FRESH MEATS. 


Carcass Beef. 


Week ending, 

Jan. 15. 
Vrime native steers......... 18 @21 
Good native steers........ ---16 @18 
Medium steers ......... aoee-l4@ @1E 
Heifers, good ..... PPrerri iit 13 @18 
COWES. 5 o%0 wands ccoveedccecsos 9 @13 
Hind quarters, choice. kn cere @25 
Fore quarters, choice..... +e @16 


Steer 
Steer No. 2.. sees 

Steer Short Loins, ye Ee @38 
Steer Short Loins, No, 2..... @36 








Steer Loin Ends( pipe). s Geddes @24 
Steer Loin Ends, No. 2...... @23 
Cow: TERR sc idhevciidvnne vate @19 
Cow Short Loins........ oecte @25 
Cow Loin Ends (hips)....... @16 
Steer Ribs, No. 1......... 23 
Steer Ribs, No. 2............ 22 
Cow Biba, No. 1. ..ccsccccces 17 
Cow Biba, Me. B. .cscscccecss @17 
Cow Bape Fee Bose occ g:0% vo ccdnie @l1 
Steer Rounds, _ Binesoese @14% 
Steer Rounds, } yl4 
Steer Chucks, = : a ee @14% 
Steer Chucks, ele ece'pkn ses @13% 
Cow ROumas gone cdcwnccccces @12% 
Cow, GREE cocjpccccpsccncae @1l% 
BLO TO oss ccsehocvsnees @l1l1 
Medium —— poededenkneae @ 8% 
pe ey ca @16 
Briskets, Mls. Bascbcwesscueds @12 
Steer Navel Ends a 8% 
Cow Navel Ends g 814 
Fore shanks . @ 8% 
Hinds Shanks @ 7% 
DB i565 Chie 0 deck ohdaeeds @21 
Strip Loins, No. 1, boneless @43 
Strip Loins, No. 2........ @37 
Strip Loins, No. vs @33 
Sirloin Butts, No. 1......... 27 
Sirloin Butts, at Se M22 
Sirloin Butts, No. 3......... @l15 
Beef Tenderloins, ee @70 
Beef Tenderloins, No. 2...... @65 
Rep TGS es cccccsccaeses @18 
Flank Steaks ............055 18 
Shoulder Olods ............. 15 
Hanging Tenderloins ........ @10 
Beef Products. 
rates -<ee. Wid. 6. o0:<0000 5% 10 @12 2 
ONE oi vous dundoccereces 
—_ ciuba se STISIEIEIES nas Ges 
DOOD 5.0 abcde dcdacases @38 
Ox- Tail, og a ee @12 
Fresh Tripe, ay essaeeeeee 4 
Fresh Tripe, ay ea ee @ 6% 
LAUER sr Anciarecadecksactewee 9%@18 
Kidneys, per Be.....cscceees 10 @10% 


png Carcass . 

Carcass .. 
Good Saddles .. 
Good Backs ..... bapesus 








Gralns, GAR oo coks ance saens ll @13 
Sweetbreads . 55 )65 
Calf Livers 
Choice Lambs ......... pieeas @25%4 
Re @2B3% 
Choice Saddles ........ eos 
Medium Saddles se eevece 25 
ee rene 19 
Medium Fores ....0.cceseese 17 
Lamb Fries, per Ib.......... 32 
Lamb Tongues, each ........ 13 
Lamb Kidneys, per Ib........ @25 
Mutton. 
oe. SPO ey Caer or 10 
CAGES BOND. Scick cc cer cceccce ° 14 
EA... Eres @12 
Light Saddies................ 16 
Heavy Fores..... ab'eaoes been 8 
Light Fores........... be cae 13 
Mutton Legs...........00.5: » 18 
Mutton LAIR v0 i sccscccsceces 12 
SEREGO SE sinc cuas tices’ e 10 
Sheep Tongues, each......... @13 
Sheep Heads, each.......... @10 
Fresh Pork, Etc. 
Dressed Hogs(............... 174@19 





Neck Bones s.......+40+0040+ 
RS rears 
Slip Bones........ 


ee ee weewene 


Blade BOMOS. 0. cece cece eeee 14 He 
Pigs’ Feet..... Sbdswbbbsnsses 6 
Kidneys, POF TBs. cvccces posee B 9 
Greins cones awbecaccoesoce eee 15 
Ps Cocccececoocecce 9 
Snouts Crcccccccesccce OB 9 
WGN 5-67 pheaddieeveest sdewoe 10 


Cor. week, 
1926. 





PRK 


104%@11% 
@9 


29 
11 


bo 
aia 
@ O% 


10%4@14 
9%@10 


@19 
@30 
@16 


os 
Co 
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CHICAGO MARKET PRICES 





DOMESTIC SAUSAGE. 





Fancy pork sausage, in 1-lb. carton........ 28 
Country style sausage, fresh in link...... 20 
Country style sausage, fresh in bulk...... 18 
Country style sausage, smoked............ 25 
ee SR are 16 
Frankfurts in pork casings................ @22 
Frankfurts in sheep casings................ @23 
Bologna in beef bungs, choice ............ @16 
Bologna in cloth, paraffined, choice........ @14\% 
Bologna in beef middles, choice............ @16 
Liver sausage in hog bungs................ 23 
Liver sausage in beef rounds.............. 12 
PRE GREE Poh. cake seeea or whe aile cabe seen’ “4 
New England luncheon specialty.......... 28 
Liberty luncheon specialty................ @21 
Minced luncheon specialty.............+.+. 15 
Tongue sausage Mey 23 
Bleod sausage @li 
Polish sausage .. ee = sig @16 
EE c's ah cucawtk cde cones hid cod dabekas @i5 
DRY SAUSAGE. 
Cervelat, choice, in hog bungs ........... 


Cervelat, new condition, in Tie bungs.... 
Cervelat, new condition, in beef middles.. 
Thur ee CHES > +0 cece’ Sepasncasadsaded 


Far ° 

Holsteiner Lp EE 
B. ©. Salami, choice........... 
Milano Salami, choice in hog bun 
B. C. lam tion... 






Pepperon icone ecwheedens © eevee aa 
Mortadella, “new condition ...........0... 
Italian style SHAME sees seaeeacesteeeesees 
Virginia WAMS 2... cccccccccvcccccsscgeccccs 


SAUSAGE IN OIL. 


Bologna style sausage in beef rounds— 
Small tins, 2 to crate............- eeeccesces . -87.00 





Small tins, 2 to Den cccesscese Segesese --» 8.50 
onal =. to omg ange ypeat os cocscces OD 
style sausage por! ings— 

Small tins, 2 to crate..... enecesvcese oecccecs 7.50 

Sly 2 OUOII TS das cs sn cagsvesosesseske 9.00 
‘Smoked link sausage in pork casings— 
WD Cima, 3B CO CROCR. ..cccccccccsevccscccces 7.50 
pb 2 CO CRATE. . cr cccccccrecsccvsveces 8.50 
SAUSAGE MATERIALS. 
Regular pork trimmings................++: @11% 
Special lean pork trimmings.............+- 1% 18 
ean pork trimmings..........+-eee0+ 1 
Neck bone trimmingS...........sseeeeeeees 13 13% 
PORK Chek MORE. ccc ccccccccncccccccecoues 10 10% 
PORE GREE. os ccccnccccvccesccececvcesedes 6 6% 
Fancy boneless bull meat (heavy).......... 14 14% 
Boneless Chucks ......cccccccssccscccssecs 11 1% 
| a PE PPPTTETTETER EET LETTE Te 9% 
WE ee CIR is vn iin cdsorcoceses 9 9% 
WOOE ROI nis vn vias ered oscessargucew cece’ 6 6% 
Beef cheek (trimmed).............00eee08% 7% 
Dr. canner cows, 300 Ibs and up........... @ 8% 
Dr. cutters, 400 Ibs. and >. pi heghacdsoanun @9 
Dr. — bulls, 500-700 Ibs..........-.-. 14@11% 
WEEE eed heccdaseedaqeseapideccvvesas 3%@ 
Cured pork tongues (can. trim.)........... 18 @18% 


(These are prices to wholesalers, on material packed 
in new slack barrels for shipment.) 
SAUSAGE CASINGS. 
(F. 0. B. CHICAGO.) 
“a, red wean 180 ~~ ~. prveey 


per set -26 
Beef tation. 110 sets, per tierce, per set. @1.30 
Beef bungs, No. 1, pieces per tierce, 

WUE ME os cccccnespexéedbncdsceh convex @ .20 
Beef bungs, No. 2, 400 pieces per tierce, 

ece 














WOR TOD c nweincs.crecndgeghcoceseace gee e 15 
Beef weasands, No. 1, * per pleoe... 5.6... @ .11 
Beef weasands, No. 3, per piece.......... @ .06 
Beef bladders, small, per dozen........... @1.25 
Beef bladders, medium, per dozen........ 01.65 
Beef bladders, large, per doz............. 2.00 
Hog casings, medium, per bdl, 100 yds... @2.15 
Hog casings, narrow, per Ib. f.0.8........ 3.00 
Hog middles, without cap, per set........ 16 
Hog joerg with cap, per set........... -20 
Hog bungs, export...........ceeeeeees age 86 
Hog bungs, large prime................ as -26 

og gs, medi 

bungs, small prime 12 
Hog bungs, narrow 07% 

Hog stomachs, per plece.. 08 

VINEGAR PICKLED PRODUCTS. 
tripe, 200-Ib. bbl...........- 4.00 
Honeycomb tripe, 200-10 b,c conssos ee mere} 
Pocket a tripe, 200.10. ve... + 18.00 
Pork feet, b - 17.50 
Pork tongues, 200-1, “bbl . 63.00 
Lamb tongues, long cut, 200-1b. bbl... .. 42.00 
Lamb tongues, short cut, 200-Ib. bbl......... 51.00 
BARRELED PORK AND BEEF. 
Se Sper errr errr r Ty 34.00 
Family back pork, 20 to 34 pieces.......... 37.00 
Family back pork, 35 to 45 mccng erene eankse 38.00 
Clear back pork, 40 ng 50 pieces..... aoecne 29.50 
Set oe oe 385 to 45 wets asa 24.50 
late pork, 25 to 35 pores. ooh eads seas 25.00 
Briske re saveversesees sacessesceenece Moe 83.00 
— Cocevecccccecccscccccoecs ° 25.00 
IME TORE so vccctccsnctedescotscecae 22.50 
extra plate beef, “200 Ib. bie’ 2553! 24.00 
COOPERAGE. 


Ash pork barrels, ood fron hoops... .$1.674%@1.72% 
oak om Ss ck iron hoops.... 1 ois 

Ash pork oe cae fron hoops.... 1.8744@1.92% 
jerces 


Red oak lard tierces............+++0++- 2.87 $240 
White oak lard tierces............++++. 2.57 2.62% 





tae 
™N 





OLEOMARGARINE. 


let ante re ae ee a ee 
in 1 lb. cartons, 


.0.b, en gy pn — @2 
ite animal margarine “in” 1" Wb.” car- 
Nut rola nia fad. Cae $i 
ut marg e 5 -0.b. cago 
(3 and’ 60, sol eked tube, 
= oleomargarine, 60-lb. y= f.o.b. Ohi- 


ane e eee nero sere ee eee ee ee ee eseneeee 


DRY SALT MEATS. 









Extra short clears..... Coals Kees 184%@13% 
Extra short ribs......... 184@13% 
Short clear middles, 60-1b. 15% 
Clear bellies, 14@16 Ibs. 19 
Clear bellies, 18@20 Ibs. 18 
Clear bellies, 25430 Ibs. 18 
Rib bellies, Fob $44 lbs. 18% 
Rib bellies, 25@30 lbs. cove 18% 
Fat backs, 10@12 Ibs..........-sseeseeeees 2 12% 
Fat backs, 12@14 Ibs............eeeeeeeees 138% 
Fat backs, 14@16 Ibs........ 6... sce eeeeeee 14 
Regular plates 2... cre cccccccccccvncceccecs 114%@12: * 
DRED. acciewre.cia sens cece vastedescsseceaess ll 


WHOLESALE SMOKED MEATS. 


Regular hams, fancy, 14@16 lb.. 
Skinned hams, ag Ay Ib 
8 






con, 4 

Standard bacon, 
Standard bacon, 
Standard bacon, strips, 
ed ase ee 


@43 

CME nesccccccsrvsccccccassncconccoes rr @45 
25 

26 


Cooked picnics, skinned; surplus fat off.... 


atl dice ad pac eas nenae: Cases “§ 
Cooked loin roll, smoked 


ANIMAL OILS. 























Prime lard oil 144%¥@15 
Extra winter strained. 18 % 
Extra lard oil.. a - -114@12 
Extra No. 1 iard .10 10% 
No. 1 lard oil. -- 9% @10% 
No. 2 lard RES RGN Rata PRR SF SY 9%@ 9 
Pure neutsfoot Of). ...... 6. cece eeeeeees oecele 12 
Extra neatsfoot Ol). .......cceccccccccceses 10 10 
No, 1 MG@GteeOt OF). oc ccc ctcccviccscccvcce Hr 10% 
Acidless tallow Oll.........eeee00+ evceseee -9 10 
LARD (Unrefined). 
Prime, steam, cash tierces...........s++0+ 12.25 
Prime, steam, 1008C. ......ccccscccceccvers 11.50 
TABLE, PAW cccccscnccccccutevececsercesees 11.62 
Mewtre) LAGE 6in ei icccccccusceedsciessseee @15.00 
LARD (Refined). 
Pure lard, kettle rendered, per Ib. ane @12.50 
Pure lard, tierces.....cccceccccsccess @12.75 
Compound w seb wer epee Senses coneeeee tones @ 9.75 
OLEO OiL AND STeanne 
Odeo OA), OMEER. cc ccccccicccsccscccccenccoes Bly 
Oleo stock .......... toe 9% 
Prime No. 1 oleo oil. :') 9% 
Prime No. 2 oleo oil. 9 
No. 8 oleo oil....... 8 
Prime oleo stearine, edible 8 
TALLOWS AND GREASES. 

Edible tallow, under 2% acid, 45 titre..... 74@ 7% 
-Fuate packers tallOw....seseeresseesereers 7%@ 7% 
No. 1 tallow, basis 10% f.f.a., 42 titre.... 6%@ 7 
No. 2 tallow, basis 40% f.f.a., 40 titre.... 54@ 5% 
Choice white grease, max. 4% acid, loose, . 

COICO. oi inccsse bec bi Rack te us ents ceceeeas 9 @9% 
B-White grease, max., 5% BOE. 6 vce piccienes one 7 
Yellow grease, 12-15 FS ee GEG Bo a 6 $ 6% 
Brown grease, 40 f.f.8........cceeeeeeeeees 54@ 5% 

VEGETABLE OILS. 

Crude cotton seed oil—in tanks f.0.b. Val- 

ley points, nom., prompt. ¢ 7 
White! deodorized in bbis 9% 
Yellow, deodorized, in bbls.. @ 9% 
Soap stock, 50% f.f.a. basis, 0. ¢ 1% 
Corn oil, in tanks, f.o.b. mills 7 
Soya bean vil, seller's tank, f.0.b. coast... 9 
Cocoanut oil, seller’s tank, f.o.b, coast..... 8% 
Refined in bbis., c.a.f., Chicago, nom...... 10% 

ioon hears: he 

Blood, unground and omni bbdecessnee a 4.25 
Hoofmeal  ..nsccccccceccecs secceccecces 275@ 8.00 
Ground tankage, 10 to "42%. 02. oecnce +. 8,00@ 3.25 
Ground tankage, 6 tO 9%....seseseees 2: 2.90 
Crushed and unground tankage........ oo 3.00 
Ground raw bone, per ton..........++++. 32, 136.00 
Ground steam bone, per tonm........+.+++ 2%, 30.00 
Unground steam bone, per ton.......... 264 00 
Unground bone tankage per tun......... 14, 17.00 


HORNS, HOOFS AND BONE 


Ss. 
No. 1 horns, 75 lb. average, per ton... .$185. 200.00 
= | horns, 40 Ib. average, per ton.... 125. 135.00 
8 horns.. sqenicdadencéetacs 7M 100.00 
Hoots, black and striped. ...0..+..20+4 85. 50.00 
Hoofs, amy apescce sy Sepabcednge ve. 15.00 
Round shin bones, heavies............- 90. 100.00 
Round shin oman lights and med.. 55. 65.00 
SS rrr seco om 55.00 
ed DO cicivccetescsecscesuyecences “UM 50.00 
igh bones, heavies........ ¢oesneernae.) te 100.00 
Thigh bones, light and med...... agence. ae 90. 
Note—These quotations apply to No. 1 ay we 
which must be greene, ants 
hard and clean, uniform as to cut bar nel 
in double carload lots. 
stock be found in. ““ 


unselected 
By-Products Markets’ s pak on another page. 
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Better Selling Methods 


(Continued from page 26.) 

Other factors in conditions making for 
high operating expense: 

Unnecessary service for the trade in- 
volved. 

Too large a fixture investment resulting 
in needlessly high depreciation and inter- 
est charges. 

Lax credit relations, resulting in bad 
debt losses, slow payments by customers, 
and dissipation of the proprietor’s time in 
making collections. 

Low operating means to minimize the 
expense of all the things I have just re- 
counted. Wages constitute almost two- 
thirds of the operating expenses. An un- 
necessary labor force or one unremunera- 
tively employed goes a long way toward 
explaining the differences, not only be- 
tween high and low operating expenses, 
but also between a condition of profit and 
a condition of loss. 

I want to come back to the main theme. 


What Does Your Trade Want? 


Sell more meat to more people. The 
first thing is to find out what your trade 
wants. Few food dealers turn their stocks 
fast enough to make all the profit they 
might. Many have too much capital tied 
up in stock. Fast stock-turn is one of the 
secrets of bigger profits. Taking into 
consideration stores of from one to four 
men employed, the average turn-over is 
every 3.4 to 48 days. The larger the 
store, the more often the stock is turned 
over. 

It is quite obvious a dealer cannot hope 
to make a quick turn-over of his stocks 
unless he is going to make an effort to 
sell more. This spells volume with a capi- 
tal V. The dealer who is content with a 
big profit on small volume should be in the 
very small minority. This type of store 
will not stimulate much desire for more 
meat eating. 


“Ready-to-Serve” Meats. 


One profitable factor which is steadily 
growing each year is the merchandising 
of ready-to-serve meats. These are the 
meat loaves, the luncheon specialties, the 
attractive molds of cooked corned beef 
and beef and pork combinations in vari- 
ous size casings. 

There are approximately sixty of these 
ready-to-serve varieties of meat food 
products, and they are appealing more and 
more to the housewife. They are quick 
to serve on the table ,and there is approxi- 
mately no waste. They are almost 100% 
food. They are not only delicious as appe- 
tizers, but there is such a varied assort- 
ment that three or four kinds easily can 
serve as the main meat dish for the meal. 

These “ready-to-serve” meats are so 
tasty and nutritious that it is quite likely 
that they will play a great part in devel- 
oping the consumers’ appetite for more 
meat eating. 


Why Do People Eat Meat? 


It is quite illogical to stress more meat 
eating unless there can be found a prac- 
tical reason for it. The practical reason 
is this: People can eat meat, in ordinary 
amounts, without worry; they can enjoy 
its wonderful palatability and can benefit 
from its superior food qualities. Why? 
Because the building and repairing of tis- 
sues is one of the prime functions of any 
food. High-grade proteins are needed 
during growth and, later in life, for repair. 
Meat furnishes these high-grade proteins. 

Meat not only has a high percentage of 
the most complete form of protein known, 
but also contains other necessary elements, 
so that when balanced with vegetables, 
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fruit, dairy products, and cereals, it as- 
sures a good, ali-rourd diet. 

If varied meats are used—lean, fat, liver, 
kidney, heart, and sweetbreads—then one 
will have valuable proteins for replacing 
tissues and taking care of growth require- 
ments; fats for furnishing energy; certain 
vitamins for control and stimulation, and 
some of the important mineral salts for 
various functions. The newer nutritional 
work of chemists, physicians, and dieti- 
tians establishes for a meat diet the same 
iugh rank that the instinctive judgment of 
mankind has granted it for countless cen- 
turies. 

Packer and Retailer Campaigns. 

There is one thing I want:to mention at 
this time. The packer salesman is in a 
position to help the dealer a great deal. 
The salesman gets around among the re- 
tail trade and has the opportunity to see 
how dealers are merchandising his prod- 
ucts. Any new stunts he tells other deal- 
ers about are appreciated and put into 
operation. 

Many dealers and retailers’ organizations 
are alive to the necessity for stimulating 
a desire for meat among the public. 
Probably one of the most practical 
methods which has been used is the prod- 
ucts campaign. Let me trace this through 
for you. 

Packers in Louisville find beef chucks 
dragging. They are low in price, and at 
the same time dealers find the consumers 
are holding back. The wholesalers and 
dealers get together and map out a little 
campaign. The packers agree to help the 
dealer stimulate his trade to eat pot roasts, 
chuck steaks, meat pies, and beef stews; 
in fact, any dish which calls for meat from 
the beef forequarter. 


Packer and Retailer Campaigns. 
Window streamers are printed, featuring 
pot roast and other tasty dishes from the 
forequarter of beef. These are distributed 
by packer salesmen, fat and tallow wagon 
drivers, and through the local dealers’ or- 
ganization. The dealers put them in their 





Retail Cutting Tests 


Do you make your own cutting 
tests, Mr. Retailer? 

You ARE WORKING IN THE DARK 
IF YOU DO NoT! 


The valuable series of articles 
on cutting tests for the retail meat 
dealer which ran in THE Na- 
TIONAL PROVISIONER has been re- 
printed into one pamphlet. It 
makes a handy reference guide to 
follow in making your cutting 
tests. Every retailer needs one. 

They may be had by subscrib- 
ers by sending in the attached 
coupon, together with 5 cents in 
stamps: 

The National Provisioner, 
Old Colony BNg., Chicago, Il. 


Please send me copy of reprint on “Cut- 
ting Tests for Retailers.” 


Enclosed find 6 cents in stamps. 











windows, behind their counters and in 
other suitable places in their shops where 
they will be seen by the public. 

Recipe leaflets containing several tasty 
dishes to be had from beef forequarter 
cuts are printed and distributed to dealers 
who, in turn, hand them to their custom- 
ers, or wrap them up in each bundle which 
leaves their stores. 

In the meantime, editors of the local 
papers are persuaded to run a short story 
on the campaign, pointing out the health- 
fulness of the products which at this time 
are selling at relatively low price levels. 
One of the dealers puts on a radio talk on 
the economy of preparing dishes from the 
beef forequarter. The local broadcasting 
station has civic pride, and is willing to 
do this. 

Answer the Knockers. 

Any time a food faddist whispers in your 
ear that meat is harmful, you whisper 
right back and tell him that recent scien- 
tific experiments have indicated that a 
diet which does not contain protein from 
animal foods would lead to race extinction 
within a few generations. Now, if you 
want to do the right thing by your son’s 
grandchildren, keep these facts in mind. 

One thought which I would like to leave 
with you is the same one I began this 
little talk with: q 

Sell more meats and groceries to more 
people. The independent dealer must in- 
crease his volume if he expects to com- 
pete with the progressive retailer of today. 
If he expects to continue to provide a 
good living for himself and family, and re- 
main in business at the same time, he can- 
not sit back and merchandise as he did 
fifteen years ago. 


NEWS OF THE RETAILERS. 


A. D. Nace has purchased the meat 
market at 1000 W. Washington, Phoenix, 
Ariz., from Aaron Gorodezky. 

The Producers Meat & Packing Co. has 
opened a market at 136 Sth street, San 
Francisco, Cal. 

The New Daly City Market has been 
opened at 398 Templeton Street, San 
Francisco, Cal. 

McDonough Bros., of El Dorado, Kans. 
have purchased the pure Food Market 
from Ike Friedman, Oil Hill, Kans. 

Ruster Brothers have sold their meat 
and grocery business, Comstock, Mich., to 
J. P. McCarthy. 

Harry Clark, of Plattsmouth, 
purchased the meat market at 
Sheridan avenue, Shenandoah, 
John Kimsey. 

Frank Williams, of Mitchell, 
purchased the meat business of 
Croxen, Bradshaw, Neb. 

G. T. Evans has opened the White Way 
Market in Vail, Ia. 

Crowley’s Cash & Carry Market, of 
Wallace, will open a branch here at Mul- 
lan, Ida. 

R. E. and R. J. Reichert have opened 
meat markets in Aloha, Ore., and Forest 
Grove. 

A meat market has 
Front and Central streets, 
Ore by Fields & Lundberg. 

R. F. Deter has taken over the man- 
agement of the City Meat Market. 

Earl Kelley has purchased the business 
of the Independent Market, Eugene, Ore. 

Theodore Brounty is operating a meat 
business at Sequim, Wash. 

The Moore Meat Market and Grocery, 
Vinton, Ia., was recently damaged by a 
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$1,000 fire. 
The Shastein Bros. have bought the 
Howell Bros. Meat Market at Sullivan, 
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.Julius C. Nilles recently bought the 
M. H. Kopp meat market, 924 Atwood, 
avenue, Madison, Wis. 

Ed Klein has opened a new meat mar- 
ket in Mason City, Ia. 

John Lass expects to open a meat mar- 
ket in the shop recently left vacant by 
Claus Eggers in Loup City, Neb. 

The Bauman Bros. have opened two 
new sanitary meat markets in Lancaster, 
Ohio, increasing the number of their mar- 
kets in this city to seven. One of the new 
market will be located at 317 North 
Broad street and the other at 403 Wash- 
ington avenue. 

A meat market and grocery store 
known as the University Heights store 
and operated by the Safeway Stores, Inc., 
one of the largest chain organizations in 
the United States, has been opened at 
Eighth street and Park avenue, Riverside, 
Cal. F. W. Storm is manager of the new 
market which is the fourth to be estab- 
lished in this city by the Safeway com- 
pany. With the opening of a district of- 
fice at Fourteenth street and Magnolia 
avenue, Riverside becomes the Safeway 
center for 19 stores. 

Rex. Forsyth, Bloomington, Ind., has 
bought the meat market formerly owned 
by L. Whaley. 

Boyd Nicholson will operate the meat 
market which he recently purchased from 
ae Market Company at Newcastle, 

nd. 

Special entertainment featured the re- 
cent opening of the “Sole Owner of My 
Name Store,” meat market recently in 


Kansas City, Mo., by Clarence Saunders. 


The new store is a self service market 
under the management of M. G. Bourke. 

C. L. Clark has bought the meat busi- 
ness at 438 West McKinley avenue, Fres- 
no, Cal., from F. D. Hausen. 

Sam Loforti has purchased the meat 
business at 542 Blackstone avenue, Fresno, 
Cal., frem Constantinos Braros. 

Bert Dean, proprietor of the Sanitary 
Market at Walla Walla, Wash., has opened 
: new store called the Central Cash Mar- 
cet. 

Horace Benton will engage in the meat 
business at 522 Chickasha Ave., Chickasha, 
Okla. 

Sam Steele has purchased the interest 
of R. L. Warren in the Sayre Meat Mar- 
ket, Sayre, Okla., and Goodwin & Steele 
are now proprietors. 

James Roth has sold his meat market at 
Westphalia, Kan., to Matt Rocker. 

The Pride of the Mission Market has 
been opened at 2501 Folsom street, San 
Francisco, Cal. 


MORE MEAT RECIPE BOOKS. 


With the sale of the Christmas greet- 
ing cook book, “My Meat Recipes” to 
retailers and packers now ended, the Na- 
tional Live Stock and Meat Board reports 


that orders for the publication far ex- 
ceeded all expectations and that an edition 
of 500,000 copies fell-far short of supply- 
ing the demand. 

Hundreds of orders poured into the 
Board’s office for this attractive Christ- 
mas token. A great many members of 
the trade saw announcement of the offer 
in THE NATIONAL PROVISIONER and a num- 
ber of orders came to this publication and 
were turned over to the Board. 

The Board expresses regret at not being 
able to fill all orders received. Prepara- 
tions are now being made to print an 
additional quantity of the book with the 
same colored cover except that the holiday 
features will be removed, making it ap- 
propriate for distribution at any season. 
The book will be available after January 
1. Complete information concerning it 
can be secured by writing THe NATIONAL 
PROVISIONER or the National Live Stock 
and Meat Board, 407, S. Dearborn St., 
Chicago, III. 
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Tell Us Your Troubles 


In this column the retail meat dealer’s 
questions will be answered, 

Address your inquiries to Retail Bditor, 
THE NATIONAL PROVISIONER, Old 
Colony Bldg., Chicago. 











To Make Retail Cuts 


An Eastern retail subscriber is puzzled 
about the proper way to prepare the vari- 
ous cuts demanded by his trade. He 
writes as follows: 


Liditor The National Provisioner: 

Will you please inform me through your valuable 
paper how to cut and make up the following: Crown 
Roast, Beef a la Mode, French Lamb Chop? 


Crown Roast.—A crown roast is made 
of the ribs of lamb or pork, left fastened 
together. Eight, 12 or 14 ribs can be used 
for this purpose, depending on the size 
of the roast. 

The bones should be cut off the same 
length, the meat trimmed from them as 
far as the lean meat, and the ribs bent 
and sewed in the shape of a crown with 
the ribs on the outside. The roast is 
usually stuffed with ground meat or vege- 
tables, as the housewife desires. 

The buyer should be instructed to put 
l-inch cubes of fat salt pork on the end of 
each rib before roasting, to keep the 
bones from burning. 

Beef a la Mode.—This is made from a 
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piece of beef cut from the round, into 
which pieces of bacon or fat pork are in- 
serted, the incisions being made through 
the meat with a large skewer. 

The meat is seasoned with salt and 
pepper, dredged with flour, afid the entire 
surface is browned in pork fat. It is then 
cooked until tender, surrounded by certain 
vegetables, usually peas and carrots, and 
served with brown gravy. 

French Lamb Chop.—These are made 
of rib chops which have the bone cut 
short and scraped clean nearly to the lean 
meat. When the chop is cooked it is 
served with a paper trimming on the end. 


TOLEDO MEAT DEALERS MEET. 


Talks on retail business and its organ- 
ization featured the dinner of the Toledo 
Retail Meat Dealers Association, January 
5, at Toledo, Ohio. John Mlynarezyk, 
president of the Lagrange Grocers’ & 
Meat Dealers’ Association talked on the 
necessities of organization for the retail 
trade, and was followed by Leland 
Osgood; local manager of Armour & Co.; 
who spoke on the subject “Go After 
Business.” Gus Williamson, president of 
the local association, presided, introducing 
Charles W. Myers, of Armour and Com- 
pany, who spoke on retail meat condi- 
tions throughout the country. 

Seat See 

E. C. Westcott has sold his market at 
12026 Grand River Ave., Detroit, Mich., 
to Wm. Brust, who was for many years 
with the Mart Market Co. Mr. Westcott 
is still continuing his meat business at 
8547 Grand River Ave. 








WHOLESALE DRESSED MEAT PRICES. 


Wholesale prices of Western dressed meats were quoted by the U. S. Bureau of Agri- 
cultural Economics at Chicago and three Eastern markets on Thursday, Jan. 13, 1927, 


as follows: 


Fresh Beef: CHICAGO. BOSTON. NEW YORK. PHILA. 
rEERS (Hvy. Wt., 700 Ibs. up): 
vg aren pe Rinandeinvoee operate $16.00@17.00  $16.00@17.00 — $16.50@18.00 —_$17.50@18.00 
ho I ees CIR eA ee a eK 15.00@ 16.00 15.00@ 16.00 14.50@16.50 15.50@17.00 
STEPRS (Lt. & Med. Wt., 700 Ibs. down): 
wey -potbeebcn ee hates PRPS DR Ae 18.00@20.00 se ee eee 17.00@21.00 sss secenes 
eR eee cay Coden we deteux ts Kou ** 1 16,00@18.00 Dee sais 14.50@17.00 15.50@18.00 
5 rapt crgeccal I 13.00@15.50 13.50@15.00  12.50@14.00 —-13.00@15.00 
Ti ER a RS i i es TE BOGUS. OO. SR ccc des ass WLSOGISED ~  euc avy sacks 
COWS: : , : i a 2 
RRM 3 Bo Sour tines dpdald vee ural 13.00@ 14.00 12.00@13.00  12.50@13.50 —«:12.50@13.50 


PETTITT TITTLE RTL 12.00@13.00 
aan 10.50@12.00 


11.00@12.00 11,50@12.50 


10.00@11 .00 


10.50@12.50 


9.50@10.50 10.00@11.50 — 


DEL cchindgend'acdsaceseqeessabeesceeaeta 
Fresh Veal (1): 
VEALERS: 
GEGD. oi oieciecccwctsecevccccceveseoessowessd , Fe eS rrr cs 21.00@24.00 22.00@ 23.00 
DUNE ececbacecenecevesiesacceserrees ecccccee 18.00GDSR.08.- ane rsievccy 19.00@21.00 20.00@21.00 
| PPP rrrerrererrrerere ry Ty ir rr 16.00@18.00 16.00@ 18.00 17.00@19.00 17.00@19.00 
COMMMAGM cc ccccccccccccsccssccccccgconctcees 15.00@ 16.00 14.00@16.00 B4.COGIT.CO. ep ce caus. 
CALF CARCASSES (2): aad a 
17. 218, 
= 16.00@17.00 


Fresh Lamb and 





14.00@16.00 





25.00@ 26.00 
22.00@24.00 


24.00@25.00 
22.00@24.00 


25.00@ 26.00 
24.00@25.00 


LAMB 
IN asi iin 6o.0h0.60 500 os db eee se eS eRawON) 0b « 5 laden 23.00@ 25.00 22.00@24.00 22.00@ 24.00 
a sdetbudde sf adap sudvacsn swe thodpetede <as.nee ten 21.00@23.00 21.00@23.00 18.00@21.00 
LAMB (All Weights): . 
MEE, AV bakks chet cee bckaebechtevenveieses 20.00@ 22.00 21.00@ 24,00 19.00@ 22.00 20,00@22.00 
NN ho 6 bo Bean dons cs Saeed nes bende cuaehe WS.COGRC.CD | kenwccnce F SRGORINCO §.. . hivkssaecs 
MUTTON (Ewes): 
PE ae kcist Eh vn.cebe pehedecedevedvsesecducans 13.00@ 15.00 14.00@ 16.00 14.00@16.00 13.00@14.00 
PL bc cto sds Gods venswovnaeesseeancsen 11.00@13.00 12.00@14.00 12.00@14.00 10.00«012 00 
ED nines En ch esceces ws cb tidy sessevebocese 9.00@11.00 10.00@12.00 10.00@12.00 9.00@ 10.00 
Fresh Pork Cuts: 
LOINS: 
MEN UG asad ovat henseeceusnesscaesad ee 22.00@24.00 22.00@23.00 23.00@ 25.00 24.00@ 26.00 
BOBS. BD. BV on ccc vcccsccccseseccccceccecee Shs OEE 22.00@ 23.00 22.00@ 24.00 23.00@ 25.00 
SE On sen ceasecnc ditt thvsewisporncts 20.00@21,00 21.00@22.00 21.00@23.00 22.00@ 24.00 
Ess bases helekatccce 60s b.cnbaecaTaes 19.50@20.00 19.00@21.00 20.00@22.00 20.00@ 22.00 
WO Bs OG is bi bie0 secte se cdnseabeetesesc +++ 19.00@19.50 18.00@20.00 20.00@ 21.00 19.00@ 21.00 
SHOULDERS: ‘ 

N. Y. Style: Skinned........ ee escccccaces s 1C.COGQIG.. 1 Sateen ss 18.00@20.00 18.00@ 20.00 
PICNICS: 

Se Od on $dnbepeuncinec cudesdcospanvected - coseswceus 17.50@18.50 - 16.00@18.00 18.00 only 

GS TR Bi ve weccsccccncccctdecscece cdeegeee ase ere 17.50@18.50 15.00@17.00 17.00 only 
Sas MN IRB s vivinics osc ccwencccees oe 20.00@23.00 =. nc ccceeee 22.00@24.00 22.00@24.00 


SPARE RIBS: Half Sheets....... seeedeceees 15,00@17.00 





TRIMMINGS: 
MAMIE 55 dicciong sas Sriohiusncssvassad ts NSIAB OR rang cakes) cep haaeduen ho ag eee 
BPS id Ceahiv 5s ss ANS obé cea aden a benioes 5 I aioe aeaconvep dS Saeaaoste 





(1) Includes ‘‘skin on’? at New York and Chicago. 


(2) Includes sides at Boston and Philedelphia. 
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New York Section 


Among Retail Meat Dealers 


The meetings of the Bronx Branch, 
New York State Association of Retail 
Meat Dealers, Inc., seem to get more in- 
teresting with each session. Thus the 
one held on Wednesday evening of last 
week was the most interesting of all. 

A letter of thanks was read from Mrs. 
Charles Hembdt, corresponding secretary 
of the Ladies’ Auxiliary, for the donation 
to be used for the veterans at Christmas. 
The officers for 1927 were installed by R. 
Schumacher, first vice-president of the 
New York State Association. At the con- 
clusion of the ceremony Mr. Schumacher 
made a very neat speech, in which he com- 
plimented the officers who had served dur- 
ing the past term, and expressed the belief 
that they would do as well or better, if 
that were possible, during the current 
year. 

A masquerade ball will be given by this 
Branch at Ebling’s Casino on February 
17th. Each member will receive two com- 
plimentary tickets; additional tickets will 
be at the rate of $1.00 each. 

The next meeting of the Bronx Branch 
will be on Wednesday, January 19th, at 
which time the board of trustees will make 
their annual report. The report of the 
Mutual Plate Glass Fund will be made at 
the same time. 


Visitors from the other branches, as well 
as a delegation from the Ladies’ Auxiliary, 
added to the attractiveness of the meeting 
of the Washington Heights Branch, New 
York State Association of Retail Meat 
Dealers, on Tuesday evening of this week. 
The principal order of business was the 
installation of officers elected from 1927 
by state president George Kramer. 

During the course of the meeting State 
President George Kramer spoke on the 
classification and grading of meats, the 
procedure necessary to secure it, the cost 
and reasons for having it. Mr. Kramer 
also had read a letter regarding the meat 
situation in Detroit. 

Business manager Fred Hirsch of the 
Bronx Branch in a short address stated 
that he could almost be called a member 
of the branch, as he attended meetings 











FRANK M. 
Elected President of Adolf Gobel, Inc. 


FIROR 


regularly and did almost everything else 
except pay dues. Other speakers were 
President Philip Gerard of the Bronx 
Branch, Chairman Frank P. Burck of the 
Meat Council, the president of the Ladies’ 
Auxiliary, Mrs. William Ziegler, Mrs. 
Charles Hembdt and Miss M. B. Phillips 
of THE NATIONAL PRovVISIONER. 

Among those present from the Ladies’ 
Auxiliary were Mrs. F. P. Burck, Mrs. A. 
DiMatteo, Mrs. P. Gerard, Mrs. Geis, 
Mrs. Charles Hembdt, Mrs. Hembdt, Sr., 
Mrs. William Kramer, Mrs. G. Lowenthal, 
Mrs. O. Schaefer, Mrs. E. Schmelzer, Mrs. 
H. Vetter and Mrs. Ziegler; from the 
Bronx Branch, president Philip Gerard, 
business manager Fred _ Hirsch, Gus 
Backes, Charles Barth, Breitwasser, Gus 
Schmidt and W. Wolf; from Brooklyn 
Branch, Frank P. Burck; from Ye Olde 
New York Branch, Geo. Anselm, Louis 
Goldstein, T. Grand, George and William 
Kramer, A. Metzger, B. Metzger, Oscar 
Schaefer, H. Vetter and I. Werden. Aaron 
Roth was also a visitor. There was music 
and refreshments and a gift for the lucky 
lady and man. 


Mrs. R. Schumacher, an active member 
of the Ladies’ Auxiliary of the New York 
State Association of Retail Meat Dealers, 
celebrated a birthday on Monday of this 
week. 


The many friends al Mrs. Fred Hirsch, 
vice-president of the Ladies’ Auxiliary, 
New York State Association of Retail 
Meat Dealers, are looking forward to her 
early recovery. Mrs. Hirsch has been 
confined to her home for several weeks, 
due to illness. 


TWO NEW YORK PACKER HEADS. 

Recent changes put two well-known New 
York packinghouse men at the head of 
activities in two of the leading meat con- 
cerns of the metropolitan district. As an- 
nounced in the last issue of THE NATIONAL 
Provisioner, Frank M. Firor, former gen- 
eral manager for George Kern, Inc., has 
been made president of Adolf Gobel, Inc., 
as a final step in the reorganization of that 
concern. To replace him Mr. Kern calls 
in as general manager of his big new plant 
John H. Burns, packinghouse operating 
and sales executive, who has lately been in 
the brokerage business. 


Frank Martin Firor was born November, 
1869, in the village Graceham, Frederick 
County, Maryland, the son of the village 
wheelwright. He received his early edu- 
cation in the County Putnam School and 
farmed out until about the age of 16 years, 
at which time he moved with his family 
to Washington, D. C., where he entered 
the employ of Charles Schneider, a baker, 
later marrying one of Mr. Schneider’s 
daughters. 

He remained in Mr. Schneider’s employ 
for a number of years and then entered 
the employ of N. Auth Provision Com- 
pany, where he received his early. pack- 
inghouse experience. He continued with 
the Auth company until about the year 
1908 when he opened his own business, 
which on account of illness he was forced 
to give up. He came to New York in 
1910, entering the employ of George Kern, 
where he rose to be general manager. 

At a meeting of the board of directors 
of Adolf Gobel, Inc., on December 28, 
1926, he was elected president of the or- 
ganization, to take effect January 10, 1927. 

His. successor as general manager of 
Geo. Kern, Inc., is John H. Burns. Mr. 
Burns was born in Bridgeport, Conn. His 


mother died when he was four years of 
age and his father passed on when John 
reached his fourteenth year. 


After finishing his schooling he entered 
the employ of Thomas McNamara of 
Bridgeport, Conn. He remained with him 
for a while and then came to New York, 
where he started with the old S. & S 
Company. He was called the “curb sales- 
man,” but he often stated that “from mov- 
ing barrels and boxes he was nothing but 
a porter.” 

Later, he left the S. & S. Company and 
started with Morris & Company, where 
his energy, patience and pleasing person- 
ality brought him to be vice-president of 
Joseph Stern & Son. After three years 
there he entered the brokerage business 
and became a leading trader. 


Though now made general manager of 
George Kern’s. plant, the brokerage busi- 
ness of John H. Burns Company will con- 
tinue as usual at 407 Produce Exchange, 
New York City. 


a 


NEW YORK NEWS NOTES. 


J. Montgomery, office manager for Wil- 
son & Company in New York, is spending 
the week in Chicago. 

“Sir James” Clark and George H. Eck- 
house, purchasing department, Wilson & 
Company, Chicago, were visitors to the 
city this week. 

Among the visitors to Armour and 
Company’s New York office this week 
were president F. Edson White, vice-presi- 
dent Philip D. Armour, treasurer Philip 
Reed and vice-president T. G. Lee. 


The many friends of Max Heilman, 
manager of the Empire branch of Wilson 
& Company, will be glad to learn of his 
steady improvement and great hopes are 
now entertained for his recovery. Mr 
Heilman has been very ill. 

Charles S. Hall, director of Swift & 
Company, London, arrived in New York, 
accompanied by Mrs. Hall, on Tuesday of 
this week on the Aquitania. Mr. and Mrs. 
Hall will spend about three months in 
touring the states, part of the time being 
spent in Florida. 











JOHN H. BURNS 
Made General Manager of Geo. Kern, Inc. 
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For Sausage Makers 
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BAGS 
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SEASONINGS 
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= BOSTON ASS. 
Hasire MEE 
IMITATION MEATS 
For window and counter display 
Perfect 
in 
every 
detail. 
Write 
for 
display 
circular 
REPRODUCTIONS co. 
15 Walker 8t. N. ¥. 
Mr. Loeb of David Levi & Company, 


Chicago, was in New York this week. 

E. C. Merritt and L. S. Dennig of the 
St. Louis Independent Packing Company, 
St. Louis, Mo., were visitors to the city 
last week. 


Fire damaged the main plant of the 
House of A. Silz on West 14th street this 
week, but the company was fortunate in 
having facilities in an adjoining building 
which enabled it to carry on its poultry 
and meat business without interruption. 


Albert Jordan of the Albert Jordan Co., 
sole agents in the United States for Dick’s 
cutlery, with Mrs. Jordan has returned 
from a trip through the West Indies. They 
visited Bermuda, Jamaica, Havana and 
Panama. Mr. Jordan was especially in- 
terested in the Panama Canal. 

The awarding of the gold and silver ju- 
bilee buttons given by the Institute of 
American Meat Packers to individual em- 
ployes of the New York Butchers’ Dressed 
Meat Company and Joseph Stern & Sons 
was the occasion for a special luncheon at 
the plant the latter part of last week. 
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The “YORK” Effectually Provides That 
DRY, MOISTURE-FREE and 
SANITARY Refrigeration 


so necessary for the preservation and improvement of 


It is economical, easily installed and easy to run. 
Write for our new Bulletin 94. 
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A. C. Wicke Mfg. Co. 


Reliable Butcher Fixtures and Supplies 
Special attention given to cork and cement refrigerators 
Cold storage installations and complete market equipment 


NEW YORK CITY 


Phone Atwater 0680 for all Branches 


Bronx Branch 
789 Brock Ave. 








Eighty-nine buttons were presented by B. 
E. Campbell, superintendent of both these 
plants. Five men received gold buttons, 
representing fifty years of service, and the 
remainder received the silver buttons, de- 
noting twenty-five years. H. G. Mills, man- 
ager of the New York Butchers’ Dressed 
Meat Company, and C. A. Triplett, man- 
ager of Joseph Stern & Sons, made ap- 
propriate speeches. 


Following is a report of the New York 
City Health Department of the number 
of pounds of meat, fish, poultry and game 
seized and destroyed in the City of New 
York during the week ending January 8, 
1927: Meat—Brooklyn, 3 lbs.; Manhattan, 
5,704 lbs. Fish—Brooklyn, 212 lbs. Poul- 
try and game—Manhattan, 211 Ibs. 


NEW YORK MEAT SUPPLIES. 


Receipts of western dressed meats and 
local slaughter under federal inspection 
for New York City, N. Y., are officially 
reported for the week ending Jan. 8, 1927, 
with comparisons, as follows: 


Week Cor. 
ending Prev. week, 
Western dressed meats: Jan. 8. week. 1926. 
Steers, carcasses..... 8,317 6,471 \y 
Cows, carcasses...... 574 502 1,212 
Bulls, carcasses...... 93 50 
Veals, carcasses...... 9,131 13,288 6,148 
ee: * CRIBS 6c. ce doaeed >. Valois yee 
Lambs, carcasses.... 29,166 18,044 22,842 
Mutton, carcasses. 2,656 3,416 4,846 
Beef cuts, Ibs....... 191,805 371,060 202,721 
Pork cuts, Ibs....... 1,383,625 1,614,986 1,246,315 
Local Slaughters: 
Cattle 9.956 9,359 10,279 
Calves... 15,066 11,004 16,121 
Hogs 56,297 45,528 59,609 
Sheep 56,041 41,177 47,097 
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THE NATIONAL PROVISIONER 


NEW YORK MARKET PRICES 


LIVE CATTLE. 


$13.00@16.00 
Calves, culls, per 100 lbs 


LIVE SHEEP AND LAMBS. 


$12.00@13.00 
8.00@10.50 


@19% 
@20 
@20% 
@21 
@20% 


DRESSED BEE?F 
CITY DRESSED. 
Choice, native, heavy 


Choice, native, light 
Native, common to fair 


WESTERN DRESSED BEEF. 
Native steers, 600@800 Ibs............ ane 
Native choice yearlings, 400@600 lbs 
Western steers, 


Good to choice cows 
Common to fair cows 
fresh bologna bulis 


BEEF CUTS. 


Bolognas ..... eerccvescocvces 
Rolls, reg., 6@8 lbs. avg 
Rolls, reg., 4@6 lbs. avg. 
Tenderloins, 4@6 lbs. avg 
Tenderloins, 5@6 ibs. avg 
Shoulder clods 


@18 
@70 
@90 
@l1 


@25 
@22 
@17 
@14 


DRESSED SHEEP AND LAMBS. 


Lambe, choice, spring @26 
@23 
@20 
@16 
@14 
@10 


SMOKED MEATS. 


8@10 Ibs. avg 
10@12 ibs. avg 
Hams, 12@1¢ lbs. 
Picnics, 4@6 Ibs. 
ee ecereccesccccccnens 174@18% 
Rolettes, G6@S Ibs. avg 


FRESH PORK CUTS. 
Pork loins, fresh, Western, 10@12 libs. avg.23 
Pork tenderloins, fresh 45 
Pork tenderloins, frozen 35 
Shoulders, city, 10@12 Ibs. avg.. 
Shoulders, Western, 10@12 lbs. avg....... 
Butts, boneless, Western 
Butts, regular, Western 
Hams, Western, fresh, 10@12 Ibs. avg... 
Hams, city, fresh, 6@10 lbs. avg 
Picnic hams, Western, fresh, 6@8 lbs. avg17 
Pork trimmings, extra lean 
Pork trimmings, regular 50% lean 
Spare ribs, fresh 
Leaf lard, raw @15 


BONES, HOOFS AND HORNS. 

Round shin bones, avg. 48 to 50 Ibs. 

SOP BOD BOR once ccccccesescvnececs «++ 95.00@100.00 
Flat shin bones, avg. 40 to 45 lbs., per 

100 pcs. 
Black hoofs, per ton 
Striped hoofs, per ton 
White hoofs, per ton 
Thigh bones, avg. 85 to 90 lbs., per 

100 pieces _ 
Horns, avg. 1% oz. and over, No. 1s. ..800.00@825.00 
Horns, avg. 7% oz. and over, No. 2s. ..250.00@275.00 
Horns, avg. 7% oz. and over, No. 8s. ..200.00@225.00 


FANCY MEATS. 


Fresh steer tongues, untrimmed. @28e 
Fresh steer tongues, 1. c. trim’d @38c 
Sweetbreads, beef ..........++++ @65c 
@1.00 
@l5c 
@ & 
@25c 
@18c 


@ pound 
a pound 


Beef kidneys ...... sebueseusacnse 
Mutton kidneys 

Livers, beef .......2.seeeeee bebe 
Oxtails 

Beef hanging tenders............ @24c 
Lamb fries .......cccccccccese @10c 


BUTCHERS’ FAT. 


Pepper, 
Pepper, 
Pepper, 
Pepper, 


GREEN CALFSKINS. 
Kip. 


14-18 
2.65 
2.40 

2.10 2.30 


5-9 9%-12\% 
Prime No. 1 Veals.. 2.15 
Prime No. 2 Veals. .17 1.95 
Buttermilk No. 1... 1.80 
Buttermilk No. 2... 1.60 
Branded grubby .... 1.20 
Number 3 


124-14 
2.45 


2.20 


1.85 
1.45 
At value 


CURING MATERIALS. 


2.05 
1.65 


In lots of less than 25 bbis.: 
Double refined saltpetre, granulated.... 
Double refined saltpetre, small crystal.. 
Double refined large crystal saltpetre.... 
Double refined nitrate soda, granulated. . 
In 25 barrel lots 
Double refined saltpetre, granulated 
Double refined saltpetre, small crystal... 7%c 
Double refined saltpetre, large crystal.... 8%c 
Double refined nitrate soda, granulated.. 4c 
Carload lots: 
Double refined saltpetre, granulated 6c 
Double refined nitrate soda, granulated.. 


DRESSED POULTRY. 

FRESH KILLED. 
Chickens—fresh—dry packed—12 to oox —fair to ,oud: 
Western, 60 to 65 lbs. to dozen, @28 
Western, 48 to 54 lbs. to dozen, 
Western, 43 to 47 Ibs. to dozen, 
Western, 36 to 42 Ibs. to dozen, 

Western, 31 to 35 Ibs. 
Western, 25 to 30 lbs. 
Western, 21 to 24 Ibs. 


Bbls. 
6%c 
T%e 
8i4c 
4%c 


6Y%c 


Western, 60 to 65 lbs to dozen, 
Western, 48 to 54 Ibs. to dozen, 


January 15, 1927. 


Western, 43 to 47 lbs. to dozen, 
Western, 36 to 42 lbs. to dozen, 
Western, 31 to 35 lbs. to dozen, 

Western, 25 to 30 lbs. to dozen, Ib.......30 
Western, 21 to 24 lbs. to dozen, lb.......82 @35 
Fowls—frozen—dry packed—prime to fcy.—12 to box: 
Western, 60 to 65 Ibs., Ib...........5. --81 @32 

Western, 55 to 59 lbs., 
Western, 43 to 47 lbs., 
Western, 30 to 35 Ibs., 
Ducks— 
Long Island, No. 1, bbls 
Squabs— 
White, 11 to 12 lbs. to dozen, per Ib 
Prime, dark, per dozen . eeceeceees es -B-00Q4.00 


LIVE POULTRY.* 


Fowls, colored, per lb., via express...:.... 

Ducks, Long Island spring, via express.... 

Geese, swan, via freight or express........ 

Turkeys, via express....... eoccccccceccceche 

Pigeons, per pair, via freight or express.... 

Guineas, per pair, via freight or express.. 
*All prices nominal. 


BUTTER. 


Creamery, extras (92 score) 
Creamery, firsts (90 to 91 score) 
Creamery, 

Creamery, 


Extras, per dozen 
Extra firsts 


FERTILIZER MATERIALS. 
BASIS NEW YORK DELIVERY. 
Ammoniates. 
mg sulphate, bulk, delivered per 


Ammonium sulphate, double bags, 1 
Ibs. f.a.s. New-York mab ilpircd 


Blood, dried, 15-16% per unit.......... . 


ian aunt 
10% B. P. 

sr scrap, omiiain 6% ammonia. 3 
A. P. A., f.0.b. fish factory _— 


Soda Nitrate, in bags, 100 Ibs. spot 
Tankage, oa. 10 ammonia, 
B. P. L. bul ” 


Phosphates. 


Bone maak, eee. 8 and 50 bags, per 
ton 


Bone meal, raw, 4% and 50 bags, 
ton 


Acid phosphate, bulk, eto Baltimore, 
ton, 16% flat payed 


Manure salt, 20% bulk, per tom........... 

Kalnit, 12.4% bulk, 

Muriate in bags, basis 80%, per ton 

Sulphate in bags, basis 90%, per ton 
Beef. 


Cracklings, 50% unground................. 
Cracklings, ~ 


@ 8.70 
@33.50 
@43.00 


1.00 
1.10 


BUTTER AT FOUR MARKETS. 
Wholesale prices for 92 score butter at 
Chicago, New York, Boston and Philadel- 
phia for the week ending Jan. 6, 1927: 
Dec. 81 Jan. 1 5 6 


Chicago Thee y Holiday 46% 47 
New York. a Holiday 50 50 
Boston 53% Holiday 50 50 
Philadelphia .55%4 Holiday 54 51 51 


Wholesale prices of carlots—fresh cen- 
tralized butter, 90 score at Chicago: 
49 Holiday 48% 47% 46% 

Receipts of butter by cities (tubs): 


Last Last —Since Jan. 1— 
week. year. 926. 1925. 


=. »213 31,416 


9, 272 
15,616 


46% 


Chicago 33,1 
New York .. 


Boston ...... 1 
Philadelphia. 
108,697 126,982 
Cold storage movement (lbs.): 


In Out On hand 
Jan.6. Jan. 6. Jan. 7. 
Chicago ...... 24,003 261,368 . 282,280 
New —_ 85,354 4,182,066 
Bosto! 101,115 3,521,028 
Philadelphia ‘ sui 19,668 868,404 


Total 467,505 17,853,868 


Same 
week day 
last year. 
10,704,710 
6,715,551 
5,796,722 
1,126,004 


24,343,077 











